PEOPLE  VS.  DEVILED  CLAMS.  Pictured  in  the  Canco  Testing  Kitchen 
is  a  group  of  people  trying  deviled  clams  made  from  canned  clams. 
Similar  taste  trials  were  given  the  other  42  canned  fish  dishes  Canco 
tells  how  to  make  in  “Canned  Fish  Recipes.”  This  booklet  is  being 
sent,  by  request,  to  home  economists  and  dietitians.  It’s  another  way 
American  Can  Company  increases  the  demand  for  your  canned  foods. 


kiSHED  AT  BALTIMORE  EVERY  MONDAY 


V 


THE  CANNING  TRADE  is  published  every  Monday  by  THE  CANNING  TRADE,  20  S.  Gay  St.,  Baltimore,  Md.  Arthur  I.  Judge,  Manager  and  Editor;  Arthur  J. 
Judge,  Adveitising  Manager;  Edward  E.  Judge,  Circulation  Manager.  Yearly  Subscription  price:  U.  S.  A. — $3.00;  Canada — $4.00;  Foreign— $5.00.  Advertit-infl 
rates  upon  application.  Forms  close  Wednesday;  cover  forms  Tuesday.  Copy  reguired  for  proof  ten  days  in  advance  of  close.  Entered  as  Second  Class  matter 
at  the  Post  Office,  Baltimore,  Md.,  under  Act  of  March  3rd,  1879. 


Made  ia  two  sizes,  for  all  types  of  rectangular  or  irregular  shaped 
ends;  the  No.  140,  shown  above,  for  one  gallon  up  to  two  gallon 
size,  and  the  No.  176  for  all  sizes  up  to  one  gallon. 

Completely  automatic  feeding  of  ends,  die  lining,  curling  all  the 
way  around,  and  restacking. 

This  system  allows  the  use  of  less  expensive,  maintenance — free, 
flat  flange  dies  for  producing  the  ends.  All  working  parts  in  base 
operate  directly  in  oil. 

Die  lining  carriage  is  split.  Can  be  thrown  back  for  instant  clean* 
ing  of  compound  applying  station. 


The  Ad  that  Caught  a  Mother’s 
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THE  MESSAGE  THAT  MADE  A  FATW 
—and  the  Questions  he  asked  I 
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Ads  Like  These  in  Life,  Saturday  Evening  Post 
Collier’s  and  Fortune  Bring  the  DEXTROSE 
Story  to  36,000/000  Americans 

The  facts  about  Dextrose  are  bound  to  encourage  an  alert,  health- 
minded  buying -public  to  ask  for  processed  foods  and  beverages 
which  contain  Dextrose. 

Dextrose  is  a  simple  sugar — and  canners  now  using  Dextrose  find  that 
it  protects  the  flavor  and  texture  of  fruits,  fruit  juices  and  vegetables; 
that  after  months  on  the  shelf,  the  rich  flavor,  color  and  texture  have 
withstood  the  test  of  time.  Full  information  including  technical  advice 
will  be  supplied  without  cost  or  obligation.  Write: 

CORN  PRODUCTS  SALES  COMPANY,  17  Battery  Place,  New  York 


CERELOSE 


PURE  DEXTROSE 


SUGAR 
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CONTINENTAL  CAN  COMPANY 


OFFICES  AND  PLANTS  IN  ALL  PRINCIPAL  CITIES 


case  o/ 

THE 

FEVERISH 

PEAS* 


2  a  There  was  a  bottleneck.  Operations 
were  out  of  balance.  Eleven  baskets  of 
cans  stood  waiting  to  be  processed.  Here 
was  real  trouble. 


la  “I'm  in  a  jam!”  complained  S.  E. 
Costa,  a  pea  capner.  So  we  rushed  a 
research  man  to  his  cannery.  Mr.  Costa 
was  right  in  the  middle  of  the  pack. 


3  a  Buying  another  retort  was  Mr.  Costa’s 
idea  of  how  to  solve  his  problem.  “That 
won’t  help,’’  said  our  man.  “Overcrowded 
retorts  are  only  a  symptom.  Let’s  find 
the  main  difficulty.” 


4  a  Then  they  found  it.  The  canner 
remarked  that  a  scorched  taste  was  hurt¬ 
ing  sales.  Our  man  investigated.  The 
scorched  flavor  was  due  to  too  much  heat. 
That  meant  only  one  thing. 


^T^HIS  case  is  typical 
of  hundreds  of  can¬ 
ning  problems  solved 
every  year  by  Continen¬ 
tal.  Have  you  any  prob¬ 
lems?  Just  call  us  in. 


♦  The  facts  in  this  story  are 
taken  from  an  actual  case  his¬ 
tory  in  our  files.  Names  are 
necessarily  fictitious. 


Sm  Faulty  retorting  technique  and 
steam  valves  in  poor  repair  were 
keeping  the  peas  in  a  constant  state 
of  fever.  If  was  taking  as  long  to 
bring  the  retorts  up  to  temperature 
as  to  process  the  cans.  Controls  were 
adjusted,  valve  repairs  advised  and 
a  better  processing  technique  sug¬ 
gested.  Result:  no  more  bottlenecks, 
better  quality  and  good  sales. 
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EDITORIALS 


PRIORITIES — Canning  machinery  manufacturers 
have  been  much  concerned  over  the  difficulties  in 
securing  needed  metals  for  the  manufacture  of 
new  equipment,  and  replacement  parts  for  old,  prac¬ 
tically  all  of  such  metals  being  used  also  in  guns,  tanks, 
amunition,  and  such  other  defense  requirements.  As 
a  result  of  these  difficulties  a  committee  from  the  Can¬ 
ning  Machinery  and  Supplies  Association  has  been 
active  in  Washington  in  an  effort  to  get  officials  to 
recognize  that  canned  foods,  prepared,  convenient,  pro¬ 
tected  from  spoilage,  disease  and  gas  contamination, 
fit  squarely  into  the  program,  and  that  without  ade¬ 
quate  food  all  defense  efforts  would  be  in  vain.  A  call 
for  a  50  per  cent  increase  in  canned  tomatoes  has  been 
made.  Large  increases  in  production  of  evaporated 
milk,  canned  meat,  green  beans,  and  the  general  line 
of  canned  vegetables  are  needed,  and  the  necessity  for 
expansion  of  canning  plant  capacity  is  now  recognized. 

Last  week  canning  machinery  replacement  parts  re¬ 
ceived  a  B-2  rating  on  the  priority  “critical  list,”  re¬ 
placement  of  unit  machines  a  B-3  rating,  falling  well 
up  at  the  head  of  the  list. 

Again  last  week  at  a  meeting  of  H.  F.  Krimendahl, 
Robert  C.  Paulus,  Harry  L.  Cannon,  A.  M.  Lester,  W. 
F.  McGowan,  Clarence  Walters,  F.  E.  Gorrell  and 
Thomas  Austern,  N.C.A.  attorney,  representing  can- 
ners,  and  Robert  A.  Sindall,  Frank  B.  Fairbanks  and 
S.  G.  Gorsline,  representing  machinery  men,  a  sub¬ 
committee  was  appointed  to  visit  A.  D.  Whiteside, 
P.M.,  Metals,  and  as  a  result  an  industry  priority 
committee  is  contemplated  consisting  of  H.  F.  Krimen- 
:thl,  chairman;  Carlos  Campbell,  N.C.A.’s  statistician; 
od  S.  G.  Gorsline,  C.M.S.A.’s  secretary,  to  serve  as  a 
’oaring  house  for  priority  information  for  the  canning 
dustry. 

Canners  Are  the  Contractors 

As  bidders  on  the  Government’s  canned  foods  re- 
irements,  canners  are  the  contractors.  Machinery 
ople,  the  furnishers  of  the  production  equipment,  are 
e  sub-contractors.  As  the  “contractors,”  canners 
eding  any  additional  equipment  or  replacement  parts 
uld  place  their  orders  with  their  machinery  and 
pply  source  at  the  earliest  possible  time,  which  source 
turn  will  register  such  needs  with  the  Canning  Ma¬ 


chinery  and  Supplies  Association  whose  secretary  will 
compile  the  total  industry’s  needs,  and  with  the  aid 
of  National  Canners  Association’s  statistician,  Carlos 
Campbell,  prepare  a  memorandum  for  the  considera¬ 
tion  of  the  authorities.  . 

CALL  TO  THE  COLORS — President  Paulus  of  the 
National  Canners  Association  in  his  address,  as  Presi¬ 
dent,  to  the  meeting  of  the  board  of  directors  last  week 
in  Washington  so  neatly  summed  up  the  duties  of  the 
industry  that  we  think  it  makes  a  good  editorial.  The 
full  report  of  that  important  meeting  has  been  delayed, 
we  regret  to  say,  and  we  mean  the  official  report  as 
made  by  the  Association.  It  will  have  to  go  over  to 
next  week,  as  it  is  just  at  hand  as  we  go  to  press. 

You  will  read  Mr.  Paulus’  remarks  with  interest, 
we  are  sure. 

THE  JOB  CONFRONTING  US 

an  address  by 

Robert  C.  Paulus,  President 

National  Canners  Association 
to  the  Board  of  Directors,  May  22,  19 Al 

We,  the  people  of  the  United  States,  are  faced  with 
a  problem  of  stupendous  proportions,  the  ultimate  out¬ 
come  of  which  will  alter  the  course  of  all  mankind  for 
centuries.  At  stake  for  America  are  an  advanced  civi¬ 
lization,  the  highest  standard  of  living  in  the  world, 
and  her  hard  earned  and  deeply  cherished  rights  and 
privileges  which  are  usually  summed  up  in  one  word, 
liberty.  Liberty,  as  we  interpret  it,  is  freedom  from 
direction,  domination,  and  exactions  from  other  na¬ 
tions  who  would  exploit  the  peoples  of  another  nation 
for  purposes  against  which  the  recompense,  if  any, 
bears  small  return  for  the  spiritual  sacrifices,  the 
mental  oppression,  and  material  deprivations  exacted. 
America’s  determination  for  freedom  of  thought  and 
action  was  perfectly  phrased  by  the  great  Emanci¬ 
pator,  Abraham  Lincoln,  in  his  immortal  speech  when 
he  proclaimed  that  government  of  the  people,  for  the 
people,  and  by  the  people  should  not  perish  from  the 
earth. 

This  nation  has  no  alternative  in  courses  to  pursue 
in  the  world  situation  before  us.  On  the  one  hand  is 
the  possibility  of  a  freedom  of  trading  in  international 
markets,  restricted  as  it  may  be  as  a  result  of  alter¬ 
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ations  following  the  war.  On  the  other  hand,  a  com¬ 
petitive  race,  probably  on  a  barter  basis,  for  foreign 
outlets,  the  returns  from  the  commerce  of  which  will 
be  reduced  to  the  basis  of  the  values  fixed  by  the  lowest 
common  denominator  of  payment  for  human  labor  and 
materials,  the  asking  prices  for  which  in  many  in¬ 
stances  will  be  further  discounted  by  subsidies  from 
the  state  at  the  expense  of  an  entire  nation.  Against 
such  competition  it  is  not  difficult  to  discern  the  only 
possible  outcome: — an  extremely  low  standard  of  liv¬ 
ing  and  the  development  of  a  constant  state  of  con¬ 
trolled  supply  to  cover  a  materially  diminished  demand. 

The  course  of  events  in  Europe  has  left  us  no  choice 
other  than  to  resist  the  extinction  of  our  advanced 
state  of  civilization  with  every  material  resource  at 
our  command.  We  have  accepted  the  challenge — we 
have  elected  to  assist  all  nations  in  conflict  with  the 
aggressors  who  not  only  seek  to  take  without  adequate 
recompense  that  which  has  been  acquired  through  the 
expenditures  of  centuries  of  human  toil,  but  also  seek 
to  annihilate  all  others  who  oppose  such  racketeering 
methods. 

The  complacency  of  the  world  has  been  violently 
stirred,  at  times,  by  other  Caesars,  Napoleons,  Kaisers, 
and  others — by  the  application  of  brute  force,  and  this 
force  has  carried  within  itself  the  seeds  of  its  own 
destruction.  The  progress  of  dictators  of  the  past 
seems  slow  and  their  accomplishments  puny  in  com¬ 
parison  with  the  activities  of  current  aggressors,  the 
movements  of  which  have  been  tremendously  accele¬ 
rated  through  taking  advantage  of  the  developments 
of  the  machine  age.  The  defenders  have  found  them¬ 
selves  inadequately  prepared  for  the  reason  that  the 
aggressors  with  great  forethought  have  depended  upon 
and  have  accordingly  developed  such  a  numerical  su¬ 
periority  of  machines  operating  at  high  speeds,  that 
the  victims  have  been  unable  to  overcome  this  disad¬ 
vantage  in  the  short  time  available  to  them. 

Time  is  now  the  essence  of  victory  for  the  comba¬ 
tants.  Herein  lies  America’s  opportunity  and  its  obli¬ 
gation — the  speeding  up  of  the  deliveries  of  finished 
goods,  raw  materials,  and  subsistence  supplies  to  those 
resisting  aggression.  With  the  constant  reduction, 
through  America’s  help,  the  advantages  held  by  the 
aggressors,  their  efforts  toward  destruction  have  been 
frantically  increased.  History  is  repeating  itself.  It 
was  the  same  during  the  World  War,  and  it  was  the 
United  States  which  finally  turned  the  tide  upon  itself. 

AFTERMATH — While  the  function  of  the  United 
States  in  the  present  world  crises  is  clear,  the  after- 
math  of  the  war,  with  the  material  wealth  of  the  com¬ 
batants  completely  exhausted  and  abject  poverty 
stalking  through  their  populaces,  will  present  the  world 
with  humanitarian  problems  of  a  nature,  that,  if  un¬ 
prepared  for,  will  seem  almost  insurmountable.  This 
great  country,  when  its  course  was  clear,  has  never  in 
times  past  shirked  a  humanitarian  problem  nor  failed 
to  embrace  an  opportunity  for  service  for  the  better¬ 
ment  of  the  world.  Nor  will  it  fail  in  living  up  to  its 
own  conception  of  its  duty  after  the  present  conflict. 
With  its  spirit  unbroken  and  its  substance  not  dis¬ 
astrously  diminished  through  recurring  exhausting 


wars  America  will  suddenly  find  herself  in  a  place  of 
world  leadership,  with  all  of  the  responsibilities  which 
revolve  around  such  a  position.  All  of  the  wisdom 
and  vision  of  the  unshackled  thinking  of  our  people 
will  be  needed,  and  as  in  times  past  the  necessary  God- 
given  leaders  will  emerge  from  within  the  composite 
mentality  of  this  great  country  to  handle  the  situation. 

Six  months  ago  canners  of  the  United  States  as¬ 
sembled  in  annual  convention  in  Chicago.  After  months 
of  conferences  and  consideration  between  government 
officials  and  the  Defense  Committee  of  the  National 
Canners  Association,  it  was  felt  that  from  a  practical 
standpoint  almost  every  difficulty  in  the  way  of  taking 
care  of  the  needs  of  the  Army  for  national  defense 
had  been  satisfactorily  met.  The  main  principles  hav¬ 
ing  been  established,  the  remainder  of  the  work  was  a 
matter  of  mutual  agreement  of  a  few  details.  In  view 
of  normal  surpluses  being  carried  over  from  year  to 
year,  the  subsistence  supplies  for  defense  were  felt  to 
be  sufficient  and  the  industry  rested  in  the  assurance 
that  it  would  be  able  to  adequately  take  care  of  any 
demands  which  might  be  put  upon  it  for  assisting  in 
feeding  our  own  forces.  The  problem  of  feeding  Eng¬ 
land  and  handling  food  for  relief  work  was  over¬ 
shadowed  by  the  need  for  every  inch  of  ship  space  for 
ammunition,  and  implements  of  war.  The  approach¬ 
ing  food  problem  was  apparent  then  but  was  seem¬ 
ingly  not  close  enough  for  concrete  development  work. 

With  the  projection  of  the  Lend-Lease  program,  the 
problem  is  no  longer  a  simple  one,  but  on  the  contrary, 
a  very  serious  one,  and  in  some  phases,  of  immense 
proportions.  It  demands  immediate  mobilization  of 
productive  facilities,  in  some  food  lines  to  the  utmost 
of  industry’s  capacity  to  produce.  The  emergency  is 
here  and  the  industry  must  and  will  rise  to  the  occa¬ 
sion,  in  the  full  strength  of  American  teamwork,  and 
meet  it.  Just  how  this  will  be  done  is  not  yet  clear, 
but  the  future  will  unfold  the  steps  to  take. 

SPEED-UP — There  will  be  many  problems,  of 
course,  many  small,  some  large.  But  problems  are 
merely  a  challenge  to  the  ingenuity  of  the  successful. 
The  measure  of  one’s  success  in  business,  or  in  any 
thing  else,  is  limited  to  his  capacity  to  overcome  diffi¬ 
culties.  Successfully  meeting  trouble  is  part  of  a 
canner’s  daily  life  during  the  operating  season.  Prog¬ 
ress  must  not  be  deterred  through  unnecessary  delay 
over  details.  Tolerance  toward  those  entrusted  witl 
working  out  the  provisions  for  this  immense  program 
during  its  development  stage  is  obviously  essentia’ 
and  once  the  Go-sign  is  given  every  shoulder  shouk' 
be  put  to  the  wheel.  All  possible  haste  should  be  de 
veloped  by  every  individual  to  carry  out  his  p  rt  o’ 
the  work  so  that  the  composite  effort  may  be  fruitfu’ 
in  bringing  about  the  completed,  desired  result  withi 
the  time  available.  In  the  case  of  the  tower  of  Babe  , 
the  accomplishment  of  the  result  desired  was  frus  ¬ 
trated  by  the  confusion  resulting  from  the  multiplicit  ■ 
of  tongues  spoken.  There  must  be  no  division  in  th) 
ranks  of  America.  Its  people  must  all  speak  the  sair.^ 
language.  Delay  of  any  kind  at  present  would  be  i 
“consumation  devoutly  to  be  wished”  hy  the  enem  ' . 
In  fact,  it  would  be  a  catastrophe.  There  is  no  time  t  d 
lose;  every  minute  counts  heavily. 
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Realizing  the  intense  interest  of  the  members  of 
the  industry  in  the  prospective  Lend-Lease  program, 
and  the  willingness,  and  the  extreme  desire,  of  all 
canners  to  contribute  to  the  best  of  their  ability  toward 
bringing  the  European  situation  to  a  favorable  con¬ 
clusion,  the  program  for  this  meeting  has  been  given 
very  careful  consideration  and  has  been  developed 
after  much  consultation.  The  speakers  were  invited 
after  a  careful  appraisal  of  every  phase  of  the  situation 
before  us,  and  the  importance  of  their  positions  war¬ 
rants  the  expectancy  of  the  most  interesting  and  in¬ 
formative  mid-year  session  of  the  Board  of  Directors 
and  Administrative  Council  in  many  years.  The  grate¬ 
ful  appreciation  of  the  entire  industry  goes  out  to 
these  men  upon  whom,  in  a  time  of  great  stress,  has 
fallen  the  mantle  of  leadership  in  the  work  for  which 
each  in  his  own  sphere  is  most  fit.  In  view  of  the 
immense  amount  of  work  on  their  shoulders  and  the 
extremely  limited  time  available  to  them,  it  is  a  great 
honor  to  the  canning  industry  to  be  favored  with  their 
presence. 

Army  Chief  Seeks  Canners  Cooperation 

Directors  of  the  National  Canners  Association  heard 
Brigadier  General  Clifford  L.  Corbin,  Chief  of  the  Sup¬ 
ply  Division  of  the  Quartermaster  General,  solicit  their 
full  cooperation  in  “keeping  our  army  the  best  fed 
army  in  the  world.”  It  takes  a  lot  of  food  to  feed  our 
present  army  of  1,500,000  about  $70,000  worth  of 
canned  foods  per  day  as  the  canners’  share.  Manufac¬ 
turers  in  all  other  lines  of  industry  are  dealing  direct 
with  Uncle  Sam  in  supplying  his  army  requirements, 
said  General  Corbin.  He  pointed  out  that  the  division 
has  done  all  possible  to  make  direct  dealings  desirable 
to  canners;  in  making  inspections  at  point  of  origin, 
and  in  revising  grades  along  commercial  lines.  Canned 
foods,  he  said  are  desirable  because  of  easy  handling, 
and  lack  of  waste,  and  the  army  counts  upon  the  indus¬ 
try’s  cooperation  in  keeping  the  men  well  fed. 

Lay  the  lack  of  bids  to  lengthy  specifications  in  invi¬ 
tations  to  bid,  a  misunderstanding  of  specifications  and 
the  shortness  of  time  for  bid  openings,  defended  Frank 
Gerber,  citing  personal  instance. 

Defeat  the  Defeatist 

Defeat  the  defeatist  attitude  was  the  strong  plea  of 
''Tilo  Perkins  when  he  called  for  universal  backing  of 
'efense  efforts,  and  gave  every  good  reason  why,  when 
’:ostilities  cease,  the  standard  of  living  will  set  a  new 
'igh  in  world’s  history  as  a  result  of  the  present 
'dvances  in  the  status  of  living  and  of  production 
machinery.  His  talk  was  a  gem  and  many  confessed 
isbelievers,  converted,  returned  to  their  varied  sec- 
’ons  to  rally  to  his  suggestions.  Perkins  told  of  the 
reatly  increased  army  buying  program,  up  a  third 
'3nerally,  and  35  to  50  per  cent  in  some  other  items 
ich  as  white  beans  and  canned  tomatoes. 

Keep  Prices  in  Order 

As  long  as  canners  handle  their  marketing  affairs 
' .  an  orderly  manner,  they  have  nothing  to  fear  from 


the  Office  of  Price  Administration  and  Civilian  Sup¬ 
plies,  said  Leon  Henderson,  administrator.  Hender¬ 
son  told  of  the  work  of  his  office  and  the  desire  to 
encourage  healthy,  open  market  competition. 

Disappointed  with  only  14  bids  received  from  can¬ 
ners,  O.P.M.  was  well  pleased  with  negotiations  for 
requirements,  said  Douglas  MacKeachie,  subbing  for 
Director  Nelson,  Division  of  Purchases,  O.P.M.  For¬ 
mal  invitations  to  bid  will  continue  to  be  extended  to 
canners  and  it  is  believed  in  the  simplified  form,  and 
better  understanding  of  requirements,  a  generous 
canners’  response  will  be  had  on  further  invitations. 


Questions  Answered 

Two  main  points  were  brought  out  in  the  panel  dis¬ 
cussion  of  defense  purchases  by  Colonel  Paul  P.  Logan, 
Office  of  the  Quartermaster  General,  and  Industry 
Liaison,  John  L.  Baxter ;  that  the  Walsh-Healy  Act  ap¬ 
plies  to  army  purchases  in  excess  of  $10,000;  that  it 
does  not  apply  to  F.S.C.C.  purchases.  Point  two:  that 
the  army  lays  down  its  own  grade  specifications  since 
it  must  be  ready  to  stand  by  its  guns  in  any  purchases 
made.  A.M.S.  grades  are  tharefore  not  the  deciding 
factor  in  acceptance  of  bids  and  are  not  essential,  but 
they  will  be  used  as  a  guide  to  inspectors.  The  new 
army  specifications  through  Baxter’s  recommendation 
have  been  greatly  simplified  along  commercial  lines. 
Invitations  to  bid  have  been  further  simplified  and  bid 
opening  time  extended. 

CALENDAR  OF  EVENTS 

JUNE  1-3 — Spring  Meeting,  Michigan  Canners  Association, 
Park  Place  Hotel,  Traverse  City,  Michigan. 

JUNE  4 — Summer  Meeting,  The  Association  of  New  York  State 
Canners,  Inc.,  Seneca  Hotel,  Rochester,  N.  Y. 

JUNE  16 — Mid-year  Meeting,  National  American  Wholesale 
Grocers  Association,  Blackstone  Hotel,  Chicago. 

JUNE  16-17 — Summer  Meeting,  Maine  Canners  Association, 
Lakewood,  Maine. 

JUNE  16-19 — National  Association  of  Retail  Grocers,  Palmer 
House,  Chicago. 

JUNE  16-18,  1941 — Institute  of  Food  Technology,  Second 
Annual  Convention,  William  Penn  Hotel,  Pittsburgh. 

JUNE  27-28 — Annual  Technical  Conference,  Olive  Packers  and 
Processors,  Yosemite  National  Park. 

JULY  16-18 — National  Cherry  Festival,  Traverse  City, 
Michigan. 

JULY  17th — Mid-Summer  Meeting,  Tri-State  Packers’  Associ¬ 
ation,  Talbot  Country  Club,  Easton,  Maryland. 

AUGUST  11-12,  1941— Vegetable  Variety  Field  Days,  U.  S. 
Horticultural  Station  and  Maryland  Experiment  Station, 
Agronomy  and  Horticultural  Farms  near  Beltsville,  Maryland. 

AUGUST  11-12— Maryland  Vegetable  Field  Days,  U.  S.  Horti¬ 
cultural  Station,  and  Maryland  Experiment  Station,  Plant 
Research  Farms  near  Beltsville,  Maryland. 
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Problems  in  Vegetable  Juice  Production 

by  H.  P.  STEVENS 

Research  Department,  American  Can  Company,  Maywood,  Illinois 

Digest  of  Papers  Presented  at  Chicago  Convention,  January  21-22,  1941 


Little  need  be  said  regarding  the  substantial  place  juices 
have  established  for  themselves  in  the  diet  of  the  American 
people  in  recent  years.  The  rapid  increase  in  the  volume  of  fruit 
juices  and  fruit  drinks  consumed  has  been  almost  miraculous. 
Although  there  has  been  interest  for  some  years  in  producing 
juices  from  vegetables,  only  recently  have  efforts  been  concen¬ 
trated  on  producing  or  adapting  equipment  for  manufacturing 
canned  vegetable  juice  drinks  of  general  appeal  to  the  public. 
The  most  rapid  strides  in  canning  products  of  strong  appetite 
appeal  have  been  made  in  blends  of  vegetable  juices  with  acid 
juices,  such  as  tomato  juice  or  citrus  fruit  juices.  However, 
some  success  has  been  attained  in  the  search  for  methods  of  pro¬ 
ducing  juice  from  vegetables  alone  which  will  be  of  good  quality. 

CONSERVATION  OF  NUTRIENTS:  Because  most  people 
expect  juices  to  be  good  for  health  in  some  way — even  superior 
to  the  foods  from  which  they  are  derived — and  because  of  the 
close  relation  of  conservation  of  nutrients  generally  to  the 
quality  of  the  product,  conservation  of  the  nutrient  material  in 
the  raw,  fresh  vegetable  is  of  first  concern  in  vegetable  juice 
canning.  In  a  general  way,  the  answers  to  questions  concern¬ 
ing  the  conservation  of  nutrient  material  in  vegetable  juices 
are  readily  available  from  our  store  of  experience  with  the 
various  vegetables  themselves.  Most  of  the  difficulties  encoun¬ 
tered  involve  the  application  of  that  knowledge,  through 
mechanics,  to  the  new  form  of  the  product. 

IMPORTANCE  OF  RAW  PRODUCT:  The  first  very  obvi¬ 
ous  requirement  for  production  of  a  good  juice  is  the  raising 
of  vegetables  especially  suited  with  respect  to  nutrient  content, 
and  succulence,  to  the  purpose  in  view.  Factors  of  color,  tex¬ 
ture,  maturity,  length  of  stand,  and  resistance  to  disease  and 
insects  are  all  of  considerable  importance.  It  is  doubtful  whether 
anyone  connected  with  the  canning  industry  believes  that  the 
ultimate  has  been  attained  in  the  development  of  canning  varie¬ 
ties  of  vegetables.  Both  private  and  governmental  agencies  are 
active  in  experimental  work  designed  to  improve  the  qualities 
of  the  raw  product  delivered  to  the  canning  factory. 

HARVEST  WHEN  THE  PLANT  IS  AT  ITS  BEST:  Closely 
connected  with  the  production  of  a  high  quality  raw  product  is 
the  requirement  of  harvesting  at  the  proper  maturity.  It  is 
well  known  that  the  food  or  nutrient  content  of  any  given  plant 
undergoes  changes,  both  qualitative  and  quantitative,  as  the 
maturing  process  continues.  In  all  cases  there  is  a  point  in  the 
plant’s  life  cycle  when  optimum  conditions  occur  for  utilization 
of  the  plant  for  canning  purposes.  It  is  important  that  the 
canner  and  the  canning  technologist  should  be  able  to  recognize 
those  optimum  conditions,  and  harvest  the  crops  before 
deterioration  can  set  in. 

RAPID  HANDLING  FROM  FIELD  TO  CAN:  The  next 
requirement  for  conservation  of  the  desirable  qualities  present 
in  the  raw  product  is  rapid  handling  from  the  time  the  vege¬ 
table  is  removed  from  the  field  until  the  juice  is  finally  sealed 
in  the  can  and  processed.  As  soon  as  a  vegetable  is  harvested, 
natural  processes  of  dissolution  begin.  First  enzymes  and  later 
bacteria  aid  in  the  deterioration  of  the  solids  content  while 
evaporation  and  respiration  reduce  the  moisture  content.  The 
product  should  be  converted  to  juice  before  bacterial  spoilage 
can  set  in  and  before  moisture  losses  are  too  great.  Early  in¬ 
activation  of  enzymes  by  means  of  applying  heat,  and  rapid 
handling  through  all  necessary  processes  of  juice  manufacture 
are  of  prime  importance. 

REDUCTION  OF  OXIDATION  LOSSES:  Experimental 
work  conducted  in  connection  with  the  development  of  numerous 
products,  including  juices,  has  demonstrated  the  importance  of 


elimination  of  oxygen  from  the  final  product.  In  the  case  of 
many  juices,  elimination  of  all  contact  with  oxygen  as  soon  as 
possible  after  expression  of  the  juice  has  been  found  to  be 
highly  beneficial  from  the  standpoint  of  vitamin  conservation 
as  well  as  from  the  standpoint  of  color  and  fiavor.  Deaeration 
of  the  freshly  extracted  juice  followed  by  handling  in  vacua 
or  in  inert  atmosphere  is  effective  in  attaining  maximum 
retention  of  easily  oxidized  nutritional  factors. 

RETENTION  OF  SOLIDS  AND  PIGMENTS:  In  some 
vegetables  the  valuable  nutrients  are  so  closely  bound  to  the 
water-insoluble  solids  and  natural  pigments,  that  the  loss  of 
these  materials  during  preparation  of  a  juice  is  directly  reflected 
in  the  absence  of  the  nutrients  from  the  final  product.  In 
most  cases,  retention  of  all  of  the  pigmented  or  solid  material 
would  result  in  a  product  more  closely  approaching  the  con¬ 
sistency  of  a  puree.  Thus  it  becomes  necessary  to  accept  some 
loss  of  yield,  and  in  some  cases,  loss  of  valuable  portions  of  the 
vegetable,  but  to  make  provision  for  retention  of  as  much  as 
may  be  consistent  with  attaining  the  desired  final  quality. 

This  presents  one  of  the  major  technical  problems  encountered 
in  the  manufacture  of  vegetable  juices.  Very  little  in  the  way  of 
specialized  equipment  for  making  the  necessary  controlled 
separation  of  solids  from  the  juice  is  available.  One  possible, 
but  so  far  not  entirely  satisfactory  method,  involves  complete 
removal  of  suspended  material  from  the  expressed  juice  followed 
by  return  of  the  finely  comminuted  solids  to  the  relatively  clear 
juice  in  predetermined  amounts,  and  redispersion  of  the  solids 
by  means  of  homogenization.  Obviously,  to  be  at  all  satisfac¬ 
tory,  this  method  would  require  a  degree  of  technical  control 
and  supervision  which  might  prohibit  its  use  by  many  canners, 
and  would  certainly  be  an  important  item  of  cost  wherever  used. 

Comminution  of  the  vegetables  together  with  centrifugally 
forced  separation  of  the  liquid  portion  together  with  a  portion 
of  the  more  finely  divided  solids  from  the  main  mass  of  fibrous 
material  by  use  of  appropriate  screens,  would  appear  to  be  one 
of  the  most  likely  means  of  obtaining  the  type  of  juice  desired. 
One  piece  of  equipment  using  this  principle  has  been  successfully 
used  and  is  now  commercially  available.  Problems  relating  to 
prevention  of  aeration  which  may  be  followed  by  destructive 
enzymatic  oxidation  remain  to  be  worked  out  before  such 
methods  become  more  generally  usable. 

Retention  of  soluble  solids  is  also  impoi’tant.  The  principal 
point  at  which  these  sugars  and  mineral  salts  might  be  lost  is 
in  the  hot  water  blanching  of  vegetables  which  require  that 
treatment  before  extraction  of  the  juice.  In  this  instance 
blanching  in  live  steam  would  seem  to  be  the  better  alternative, 
providing  that  the  results  in  other  respects  are  commercially 
equivalent. 

PROTECTION:  The  nutritional  appeal  of  vegetable  juices 
should  be  supported  by  making  them  as  attractive  as  possible 
in  color,  flavor,  and  general  quality.  Here  again  the  experienc< 
gained  in  working  with  the  vegetables  themselves  suggests  som' 
means  of  retaining  as  many  as  possible  of  the  desirable  qualitie 
of  the  fresh,  raw  product. 

Variety  may  be  very  important  in  its  effect  upon  color  an 
flavor.  Careful  sorting  of  the  vegetables  being  used  to  avoi' 
inclusion  of  undesirable  portions  of  individuals  followed  b 
thorough  cleaning,  washing,  peeling,  and  trimming  (wher 
required)  is  also  of  primary  importance. 

In  some  methods  of  preparation,  blanching  before  extractio 
to  inactivate  enzymes  is  essential  in  the  prevention  of  colo 
changes  due  to  oxidation  after  extraction  of  the  juice.  Blanchir. 
at  temperatures  above  160°F.  also  performs  the  function  c 

(please  turn  to  page  2i) 
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LANGSENKAMP 

EQUIPMENT 

for  More  Efficient  Handling 
during  the  Preparatory  Work 


AGITATING  WASHERS  Large  capacity.  Adjustable 

blades  tor  gentle  agitation 
right,  left  or  forward.  Three  dips.  Complete  cleansing  and 
rinsing.  Excellently  designed  and  well  built.  Clutch  drive. 

GRADING  TABLES  Sprocket  driven  grading  belt  made 

of  a  web  of  malleable  castings  of 
such  shape  as  to  form  a  series  of  openings  (2i"  dia.  or  size 
selected)  which  allow  tomatoes  of  undesirable  size  to  drop 
through  to  be  carried  to  pulper,  while  large  tomatoes  are  car¬ 
ried  to  scalder.  Lowers  peeling  cost  and  assures  a  more  uni¬ 
form  product. 


A  NECESSITY  FOR  BETTER  PACKS 
OF  PEAS  OR  LIMA  BEANS 
AT  GREATER  PROFITS 


HOT  WATER  SCALDERS  A«u,esunil<,|mscald  while 

reducing  scalding  time  and 
cost.  Water  automatically  heated  to  any  desired  temperature 
and  controlled  for  accuracy  and  uniformity.  Adjustable  over¬ 
flow  saves  water  and  steam.  All  steel  welded  construction. 
Sprocket  driven  conveyor  belt. 


They  thresh  peas  more  thoroughly 
out  of  the  vines  and  reduce  breakage 
during  the  hulling  process.  They 
improve  the  quality  of  the  pack  be¬ 
cause  the  peas  saved  are  the  most 
tender  ones  that  are  in  the  pods,  and 
because  they  very  efficiently  thresh 
young  and  tender  peas. 

I  The  reasons  for  these  large  and 

^  important  savings  are  due  to  many 

exclusive  features. 


Something  SPECIAL  for  the 
Packer  of  Fancy  Tomatoes 

*  The  Indiana  Midget  Utility  fills  a  long 
felt  need  of  the  packer  of  fancy  tomatoes. 
It  will  produce  a  plentiful  supply  of  fine 
clear  juice,  free  of  seed,  for  adding  to 
cans  of  whole  tomatoes— doing  away  with 
the  makeshift  methods  of  obtaining  "brin¬ 
ing"  juice.  Juice  can  be  produced  with 
Midget  Utility  from  small  tomatoes  and 
usable  portions  of  trimmed  tomatoes. 
Small  size  of  Midget  Utility  obviates  any 
particular  problem  in  placing  it  in  line. 
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F.  H.  LANGSENKAMP  CO. 

'^'■Efficiency  in  the  Canning  Plant'* 

INDIANAPOLIS,  INDIANA 


Make  your  Final  Check-up  Now.  Place  Your  Order  for  Your 
Requirements.  It  isn't  safe  to  wait.  Let  us  furnish  you  your  Sup¬ 
plies  as  well  as  Equipment — Flexible  Belting,  Rubber  Belting,  Pans, 
Pails,  Spice  Buckets,  Dippers,  Capping  Equipment  and  Supplies, 
Smiley  Tomato  Knives,  Aprons,  Gloves  and  many  other  items. 
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MAINTAIN  RETAIL  SELLING  EFFORTS 


by  "BETTER  PROFITS" 

Special  Correspondent  of  “The  Canning  Trade*’ 


This  column  has  often  advised  canners  to  break  in 
some  young  man  on  their  force  as  a  salesman  after 
he  has  worked  in  the  plant  for  several  years  dur¬ 
ing  the  canning  season.  Many  canners  have  done  this, 
and  have  generally  been  satisfied  with  the  results  ob¬ 
tained  by  such  men  after  seasoning  on  the  retail  or 
wholesale  trade.  I  know  several  such  men  but  I  am 
thinking  now  of  one  who  followed  his  father  on  the  re¬ 
tail  trade,  in  a  market  near  the  plant  where  he  is  em¬ 
ployed.  As  the  elder  man  became  content  to  stay  home 
while  the  plant  was  not  in  operation  his  son  took  up 
his  sales  work  and  as  young  men  will,  soon  became 
as  well  liked  on  the  trade  as  any  man  covering  it.  His 
history  since  the  passage  of  the  selective  service  is  the 
same  as  that  of  thousands  of  other  young  men,  his 
number  was  assigned,  it  came  up  in  due  course,  he  was 
given  a  little  time  in  which  to  settle  up  his  affairs,  he 
was  found  physically  fit  and  off  to  camp  he  went. 
Lately  his  customers  have  been  receiving  postal  cards 
from  him,  and  I  learn  he  has  promised  to  send  one  a 
week  at  least  to  all  those  who  have  been  his  friends. 

As  time  goes  a  year  is  not  long,  and  I  am  glad  he 
wants  to  keep  up  home  contacts  in  order  that  he  may 
again  become  a  producer  with  as  little  delay  as  pos¬ 
sible  as  soon  as  his  period  of  training  is  over.  But 
suppose  the  period  of  the  emergency  lengthens,  suppose 
he  does  not  come  back  as  soon  as  he  intends  to  at 
present?  He  leaves  a  circle  of  friends  who  like  him, 
it  is  true,  and  who  have  bought  the  products  he  sells 
because  they  are  his  friends,  but  still  the  reputation 
of  the  brands  in  his  sample  case  is  such  they  have  been 
bought,  too,  on  the  strength  of  establishment  in  the 
market  based  on  consumer  demand.  In  all  frankness, 
another  sales  representative  on  the  trade  at  present 
would  find  he  too,  could  get  orders  that  would  be  of 
good  size  and  worth  while. 

Here  is  an  established  brand  demand  that  has  always 
been  promoted  by  retail  sales  work  which  is  expected 
by  the  trade.  In  this  case  the  salesman  has  pretty 
well  covered  his  trade  but  in  many  instances,  exactly 
like  this  one,  men  have  been  called  into  training  before 
their  spring  sales  work  was  finished.  And  they  too, 
may  be  away  longer  than  they  expect  at  present.  Un¬ 
fortunately,  competition  still  exists,  will  always  exist 
in  the  food  field.  Manufacturers,  even  other  canners, 
are  bringing  out  new  products,  others  will  be  manu¬ 
factured  or  canned,  competition  for  the  consumers 
dollar  will  be  keener  as  time  passes  and  taxes  increase 
without  salaries  keeping  pace.  These  manufacturers 
marketing  new  products  are  covering  the  trade  with 
retail  salesmen ;  goods  are  being  distributed  and  I  am 
afraid  that  the  products  that  are  not  still  supported 
with  retail  sales  work,  when  they  have  been  afforded 
this  help  in  the  past,  will  suffer  in  sales  volume  unless 
the  contact  with  the  leading  retail  trade  is  maintained. 
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As  a  matter  of  fact  retail  men  are  needed  even  more 
now  than  when  times  are  normal.  Every  retail  dealer 
is  stocking  his  warehouse  or  cellar  to  the  limit  of  his 
financial  ability  to  do  so,  in  order  that  he  may  as  long 
as  possible  continue  to  supply  his  trade  with  known 
goods  at  prices  still  reasonable.  In  justice  to  them  it 
must  be  said  they  are  forced  to  do  this  by  larger  com¬ 
petitors  who  are  also  alive  to  the  opportunity  they 
have  for  impressing  on  the  public  that  great  savings 
are  to  be  made  by  the  housewife  who  does  her  market¬ 
ing  with  them.  With  cellars  crowded  with  foods  of 
all  sorts,  chance  will  quite  often  dictate  the  items  to 
be  displayed  and  featured  over  week-ends.  “Out  of 
sight  is  out  of  mind”  now  as  always.  Let  retail  sales¬ 
men  stay  off  the  trade  for  six  months  when  their  pres¬ 
ence  has  been  looked  for  and  the  brands  they  sell  or 
did  sell  will  lose  out  in  display ;  newer  goods,  or  those 
sold  personally  by  men  still  covering  the  retail  trade 
will  get  the  preference  in  display  and  sales.  When  a 
line  has  been  promoted  by  retail  selling,  take  this  away 
and  it  is  only  in  exceptional  cases  that  sales  will  con¬ 
tinue  unabated. 

I  know  this  is  tough.  I  know  every  canner  whose 
salesmen  have  been  called  by  Uncle  Sam  is  determined 
their  places  will  be  open  to  them  when  they  come  home. 
Still,  demand  for  goods  will  fall  off  if  those  that  have 
been  presented  to  retail  dealers  by  retail  men  yearly 
are  shipped  to  wholesale  distributors  and  allowed  to 
take  their  natural  course  to  the  consumer’s  shelves. 
Feeling  for  valued  employees  is  a  fine  thing  to  foster 
but  it  should  not  be  allowed  to  interfere  with  the 
normal  course  of  trade.  Two  avenues  are  open,  as  I  see 
it,  to  the  canner  who  is  alive  to  his  responsibility  to  his 
brands  and  customers. 

Schools  will  soon  be  turning  out  thousands  of  gradu¬ 
ates  from  senior  highs,  many  young  men  under  the 
present  draft  age  limit  will  be  looking  for  employment 
during  the  vacation  at  least.  Many  of  them,  if  they 
find  jobs  to  their  liking,  will  be  content  to  continue 
holding  them  after  colleges  open  in  the  fall.  Many 
manufacturers  are  willing  to  hire  such  men  as  junior 
salesmen  or  advertising  men,  and  pay  them  well  for 
discharging  duties  of  which  they  are  capable  of  per¬ 
forming.  Look  around  in  your  own  neighborhood  and 
you  should  be  able  to  find  several  youngsters  willing 
to  do  your  work  and  do  well  at  it.  A  few  days  training 
will  suffice  and  then  start  them  out  contacting  retailers 
who  are  accustomed  to  seeing  a  representative  from 
your  plant  several  times  a  year.  If  you  think  neces¬ 
sary,  they  may  be  instructed  to  tell  those  on  whom 
they  call  that  they  are  only  working  temporarily  while 
their  predecessor  is  away  at  training  camp.  Several 
out  of  every  ten  such  young  men  will  develop  suf¬ 
ficiently  during  the  summer  to  enable  them  to  continue 
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I  In  the  position  during  the  year  if  they  are  willing  and 

I  :he  need  still  exists.  They  may  be  hired  with  the 

:  understanding  that  they  will  be  expected  to  yield  their 

I  places  to  their  predecessors  on  their  return  to  civilian 

life. 

It  may  easily  happen  that  you  will  be  able  to  hire 
two  advertising  men,  so  called,  for  about  what  you 
have  been  paying  a  single  salesman.  Two  such  men, 

I  well  instructed  to  make  window  and  counter  displays 

will  by  the  simple  expedient  of  getting  your  goods  out 
in  front,  more  than  earn  their  salaries  and  in  fact 
may  do  more  toward  promoting  consumer  interest  in 
your  goods  than  did  the  older  man  selling  for  you  be¬ 
fore  he  went  away. 

On  the  other  hand,  all  over  the  country  are  men  well 
above  the  draft  age  that  are  still  very  capable  sales¬ 
men.  They  will  make  up  in  experience  what  they  may 
I  lack  in  physical  ability  to  cover  as  much  trade  in  a 

I  day  as  a  younger  man.  They  are  in  other  lines  of 

^  work  at  present  but  will  welcome  a  return  to  active 

I  selling  jobs.  Ferret  them  out,  train  them  in  selling 

^  your  line  and  let  them  see  what  they  can  do  toward 

filling  the  gaps  left  by  those  who  have  been  called  to 
the  colors.  Whichever  way  you  may  decide  to  take, 
f  choose  one  or  the  other  and  continue  your  retail  sales 
work  or  start  doing  it  if  you  have  never  attempted  it 
before. 

Do  not  make  the  mistake  of  thinking  that  because 
goods  may  be  scarce  and  in  good  demand  that  you  will 
1  not  need  to  keep  the  trade  informed  as  to  just  why 

they  can’t  get  all  of  your  goods  they  want  or  need 
just  when  they  want  them.  A  few  words  of  expla¬ 
nation  now  by  your  personal  representative  as  to  why 
your  goods  are  so  scarce  will  work  wonders  toward 
keeping  dealers  good  will  and  someday  you  are  going 
to  need  all  you  can  command  and  then  some.  As  has 
been  pointed  out,  even  in  times  of  scarcity  of  canned 
foods,  salesmen  are  needed  because  other  commodities 
are  horning  in  on  the  consumer’s  dollar,  spending  that 
might  be  diverted  to  your  goods,  even  when  goods  are 
scarce  and  high.  Your  only  problem  is  in  making  them 
appear  desirable  enough  in  the  eyes  of  the  consumer. 
More  desirable  in  fact  than  the  output  of  some  other 
canner  or  manufacturer. 

So  far  we  do  not  hear  of  the  curtailment  by  leading 
(  inners  of  merchandising  plans  and  expenditures.  The 
riter  expects  to  attend  a  “show”  Monday  night  put 
»-  1  by  one  of  the  leading  packers  of  coast  fruits.  A 
otion  picture  will  be  shown,  lunch  served,  not  a 
mer  I’ll  admit,  and  samples  of  the  extensive  line  cut 
V  those  attending  by  ticket  invitation.  This  enter- 
nment  will  cause  those  dealers  attending  to  re- 
-mber  the  brands  shown,  as  against  some  of  those 
'.ose  owners  do  not  feel  they  can  afford  such  sales 
■iport;  sales  of  competitive  brands  will  fall  off  in 
3  stock  of  the  co-operating  jobber.  Right  now  it’s 
t  a  question  as  to  whether  or  not  you  can  afford  to 
pport  your  brands  by  merchandising  effort,  but 
her  it’s  a  situation  where  you  can’t  afford  not  to 
jport  them.  Your  sales  and  profits  will  increase  as 
•  t  act  now  as  you  would  during  normal  times  and  do 

f  ^  things  you  would  do  then  toward  promoting  the 

I  es  of  your  goods. 
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TO  PROFIT  FOR  THE  CANNER=*=  wMlMm 


A  FASTER,  MORE  ACCURATE 

lewis  Quality  GRADER  and  WASHER 

FOR  PEAS  AND  WHOLE  KERNEL  CORN 


•  A  completely  automatic  triple  reel  system  for 
cleaning,  reelaiming  and  recireulating  the  brine 
makes  the  New  LEWIS  GRADER  vastly  more  effi¬ 
cient  than  others  which  rely  on  hand  labor  for 
emptying  refuse  baskets.  The  same  improvement 
eliminates  the  waste  of  brine  eommon  to  old  types 
of  e4|uipment.  Faster,  too  —  capacity  up  to  300 
cans  per  minute. 

This  grader  operates  on  the  gravity  prineiple. 
Accurately  separates  fancy  from  mature  peas,  get¬ 
ting  the  maximum  quantity  of  premium  grades. 
Uses  brine  of  lower  density  and  far  less  salt  be¬ 
cause  of  efficient  upward  current  effect  employed 
only  in  the  Lewis  Quality  Grader. 

A  simple,  built-in,  automatic  brine  density 
control  is  now  furnished  with  all  Lewis  Graders. 
By  using  a  special  reel,  (furnished  extra)  in  place 
of  one  rod  reel,  this  Grader  makes  an  excellent 
washer  for  whole  kernel  corn. 

Truly  a  versatile  machine  for  any  4‘anning 
plant ! 

*  FMC  Engineers  are  constantly  tleveloping  and 
testing  netc  machines  for  producing  jinestquality 
packs  at  lower  cost. 


(${>ragiKi>  Sells  Division) 
HOOPESTON,  ILLINOIS 


Food  Machinery  Corporation 
(Sprague-Sells  Division),  Hoopeston,  III. 

Please  send  □  General  Catalog. 

□  Full  Details. 


Attention  of 


□  □□□ 


GRAMS  of  INTEREST 


CANNERS  STRIKE  SETTLED 

A  20  per  cent  increase  in  the  basic 
wage  rates  was  agreed  to  by  California 
canners  last  week,  in  settlement  of  the 
strike  which  places  the  rate  for  male 
employees  at  63  cents  an  hour  with  a 
minimum  of  50  cents  an  hour  for  women 
workers.  It  is  reported  that  growers 
are  looking  forward  to  their  share  in  the 
raise  and  they  are  now  seeking  $40.00 
per  ton  for  cling  peaches  as  compared 
with  $20.00  per  ton  last  year.  A  com- 
pi’omise  somewhat  below  the  $40.00 
6gure  is  expected. 

HEINZ  CAMPAIGN  SUCCESSFUL 

As  a  result  of  a  highly  successful 
newspaper  advertising  campaign  which 
showed  more  than  33  per  cent  gain  in 
sales,  the  H.  J.  Heinz  Company,  Pitts¬ 
burgh,  plans  a  greatly  increased  cam¬ 
paign  for  this  fall. 

NEW  PEAK  IN  FERTILIZER  TONNAGE 

The  total  quantity  of  commercial  fer¬ 
tilizer  used  in  the  United  States  in  1940 
is  placed  by  The  National  Fertilizer 
Association  at  8,311,000  tons.  This 
includes  7,839,000  tons  sold  by  commer¬ 
cial  producers,  27,000  tons  distributed  by 
TVA  and  444,000  tons  distributed  by 
AAA.  The  increase  over  1939  amounted 
to  529,000  tons,  with  the  commercial  in¬ 
dustry  accounting  for  234,000  tons  of  the 
increase  and  the  Government  agencies 
accounting  for  the  other  295,000  tons. 

ENTER  GROCERY  BUSINESS 

The  B.  L.  Lancaster  Co.,  in  which 
Ben  L.  Lancaster,  T.  V.  Heise,  and  Jack 
Berger  are  interested,  has  engaged  in 
the  wholesale  grocery  business  at  18th 
and  R  Sts.,  Sacramento,  California. 


NEW  CATALOG 

A  catalog  section  on  its  new  turnable 
conveyor  belt  which  describes  the  belt’s 
functions  and  reasons  for  its  patented 
design,  gives  details  on  construction,  and 
proper  method  of  turning  the  belt,  has 
just  been  issued  by  the  B.  F.  Goodrich 
Company  and  is  now  available  upon 
request. 


LICENSE  BILL  SIGNED 

Michigan’s  Governor,  Van  Wagoner, 
has  signed  a  bill  which  requires  canning 
companies  to  clear  all  bills  owed  farmer 
producers  before  they  may  obtain  re¬ 
newal  of  licenses  to  operate  this  season. 


NEW  FISH  CANNERY 

Oxnard  Canners,  Inc.,  will  erect  a  fish 
cannery  at  Port  Hueneme,  Calif.,  at  an 
estimated  cost  of  $125,000. 


CHARLES  E.  McMANUS  ELECTED 
PRESIDENT  OF  CROWN  CAN  CO. 

On  May  19,  the  Board  of  Directors  of 
The  Crown  Can  Company  accepted  the 
resignation  of  L.  Frederick  Gieg  as 
president  and  elected  Chas.  E.  McManus, 
Chairman  of  the  Board  and  President  of 
the  Crown  Cork  &  Seal  Company  and 
Chairman  of  the  Board  of  The  Crown 
Can  Co.  to  the  office  of  President  of 
the  Crown  Can  Company. 


Charles  E.  McManus 


The  Crown  Can  Company  with  plants 
located  at  Philadelphia,  Baltimore,  Or¬ 
lando,  Houston,  St.  Louis,  Nebraska  City, 
Ft.  Wayne,  and  Madison,  continues  as 
a  division  of  The  Crown  Cork  &  Seal 
Company  to  serve  the  trade  with  a  full 
line  of  packers  cans,  genei'al  line  cans, 
motor  oil  cans,  paint  cans,  kits,  drums, 
etc. 

The  contemplated  merger  with  National 
Can  Corporation  has  been  abandoned. 


STOKELY  PICKLING  STATIONS 

Stokely  Bros.  &  Company  has  acquii’ed 
several  of  the  Pepin  Pickling  Company’s 
pickling  stations  located  at  Exeland,  Rice 
Lake,  Shell  Lake,  and  Spooner,  Wis¬ 
consin,  which  will  be  operated  this  com¬ 
ing  season. 

INCREASING  PLANT  CAPACITY 

The  American  Grape  Juice  Company 
plans  the  construction  of  a  $25,000  addi¬ 
tion  to  its  Fredonia,  New  York,  plant 
which  will  add  greatly  to  production 
facilities. 


OLIVE  OIL  PLANT 

M.  Papagni  has  been  granted  a  permit 
to  operate  an  olive  oil  plant  at  1030  E 
Street,  Fresno,  California. 


GOOD  HOUSEKEEPING  SEAL  RESTRAINED 

Hearst  Magazines  of  which  Good  House¬ 
keeping  Magazine  is  a  wholly  owned  sub¬ 
sidiary  has  been  ordered  by  the  Federal 
Trade  Commission  to  cease  and  desist  for 
making  misrepresentations  in  its  maga¬ 
zines  or  in  other  ways  in  connection  with 
the  guarantee  seals  and  emblems  on 
goods  and  services  by  Good  Housekeep¬ 
ing  Bureau  and  Good  Housekeeping  In¬ 
stitute.  The  F.  T.  C.  found  that  repre¬ 
sentation  misled  readers  to  believe  all 
products  advertised  have  an  unlimited 
guaranty.  While  tests  were  made  before 
seals  of  approval  were  issued,  such  tests 
were  generally  not  sucient  to  assure  the 
fulfillment  of  claims  made  for  the  prod¬ 
ucts. 

Hearst  Magazines  are  accordingly 
ordered  not  to  use  or  to  permit  the  use 
of  seals  or  premiums  unless  and  until 
the  product  concerning  which  such  rep¬ 
resentation  is  made  has,  in  fact,  been 
adequately  and  thoroughly  tested  in  such 
a  manner  as  to  insure,  at  such  time  as 
the  product  is  sold  to  the  consuming 
public,  the  quality,  nature  and  proper¬ 
ties  of  such  product  in  relation  to  the 
intended  usage  thereof  and  in  fulfillment 
of  the  claim  made  therefor  in  connection 
with  the  use  of  such  insignia  or  represen¬ 
tation.  When  all  such  conditions  have 
been  met,  seals  and  emblems  may  be 
used. 


CANCO’S  MR.  STURDY  SPEAKS 

Cai-lton  F.  Sturdy  of  the  American 
Can  Company’s  Speaking  Service  will 
address  the  Michigan  Canners  Associa¬ 
tions  Convention  at  Traverse  City,  Mich., 
June  2. 


MARRIED 

Miss  Margery  Powell,  daughter  of 
Mr.  and  Mrs.  Stanley  Powell,  was  mar¬ 
ried  recently  in  Grace  Cathedral,  San 
Francisco,  to  Bruce  Selfridge,  of  San 
Rafael,  Calif.  The  bride  is  the  grand¬ 
daughter  of  the  late  Robert  I.  Bentley, 
who  for  years  headed  the  California 
Packing  Corporation.  Her  father  is  a 
director  of  this  concern  and  is  head  of 
its  export  department. 


NEW  CANNERY 

A  new  canning  factory  at  Waldron, 
Michigan,  will  start  operations  this  week 
under  the  management  of  F.  M.  George 


SUPPIGER  ACQUIRES  CANNERY 

G.  S.  Suppiger  Company,  St.  Louis 
Missouri,  has  purchased  the  Mt.  Summit, 
Indiana,  Cannery,  formerly  operated  bj 
Matlock  Brokerage  Company,  and  wil' 
operate  this  season  on  tomato  products 
Clark  Lyle,  formerly  of  Vincennes  Pack 
ing  Company,  will  superintend. 
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Canned  Foods  or 
Cans  in  Storage  made 
A-1  Collateral  under 


field  Wdiehousing  kj  Douglas-Guaidian 


Mail  Coupon  for  full  information — about  Field  Warehousing — and  Douglas-  ■ 
Guardian  specialized  service.  18  years  experience.  A  customer  list  of  high  * 
calibre.  References  of  highest  quality.  Nation  wide  service.  I 

Use  the  convenient  coupon  for  free  Booklet  or  to  request  call.  ■ 

DOUGLAS-GUARDIAN  WAREHOUSE  CORP.  | 

Nation  wide  Field  Warehousing  Service 

Atlanta,  G«.  Easton,  Md.  New  York,  N.  V.  San  Francisco,  Cal.  | 

Chicago.  III.  Los  Ansel es.  Cal.  Philadelohia.  Pa.  <;nrinaFi^lrl  • 


Chicaso,  III. 
Cleveland.  O. 
Dallas,  Tex. 


Los  Angeles,  Cal. 
Memphis,  Tenn. 
New  Orleans,  La. 


Philadelphia,  Pa. 
Portland,  Ore. 
Rochester,  N.  Y. 


Springfield,  Mass. 
Springfield,  Mo. 
Tampa,  Fla. 


DOUGLAS-GUARDIAN  WAREHOUSE  CORP., 
Suite  1104,  102  W.  Monroe  St.,  Chicago,  III. 

(  )  O.  K.  to  have  your  Douglas-Guardian  man  call. 
(Without  obigation.) 

(  )  Send  your  booklet  "Financing  the  Modern  Way." 

Company _ 

Address _ 

Attention  of  _ 


^Artistic 

I^LS 


Plain. 

Varnished. 

Embossed. 

THE 

Simpson  &  doeller 

CO. 

BALTTMOREaMD. 


.  •SS’" 

FLEXIBLE  STEEL 

CONVEYOR  BELTING 


FOR 

IMPRINT 
"LA  FOR 
IN  MET/ 

TO  BE 
SURE  IT'S  A 
LA  PORTE 


If  you  analyze  your  present  conveyor 
belt  maintenance  and  replacement 
costs,  you’ll  waste  no  time  in  ordering 
this  long-w'earing,  flexible  steel  con¬ 
veyor  belting.  It  will  eliminate  costly 
delays  .  .  .  will  not  creep,  weave  nor 
jump  .  .  .  will  not  deteriorate  while 
not  in  use  and  will  not  stretch.  It  is  im¬ 
pervious  to  heat,  acid,  grease  and  cor¬ 
rosion.  Sterilizes  easily  with  steam  or 
scalding  water.  The  most  practical,  efficient  and  economical  belting  for 
grading,  sorting,  peeling  and  packing  tables,  scalders,  washers. cookers,  etc. 
Its  perfectly  flat  surface  provides  for  conveying  all  types  of  containers, 
empty  or  filled. 

Ask  your  Mill  Supply  House  for  La  Porte  Conveyor  Belting  in  Monel 
Metal  or  Galvanized  Steel  —  Available  any  length  and  practically  any  width 
—  or  write  to 


The  LA  PORTE  MAT  &  MFG.  CO. 


BOX  124 


LA  PORTE.  INDIANA 


It’s  easy  to  Raise  Money  if  you  have 

i  INVENTORY 

— cans  or  canned  foods 

Advantages  over 
other  methods  of  financing 

1  .  . 

I  Liberal  credit  accommodations  on  favorable 
terms.  Inventory  remains  wherever  it  may 
be  stored.  Multiple  savings  in  storage  and 
distribution.  No  red  tape  or  wasted  time 
I  arranging  for  loan. 
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THE  CONDITION  OF  CROPS 


TOMATOES 

CLAYTON,  DEL.,  May  27 — Early  plants 
have  been  bothered  by  cut  worm.  Just 
had  a  nice  rain  which  helped  crop  a  lot. 
More  tomatoes  going  out  than  ever  be¬ 
fore.  Late  plants  very  scarce.  Would 
say  everything  about  normal  as  to 
growth  at  this  time. 

HOOPESTON,  ILL.,  May  22 — Commenced 
setting  May  10  and  progressing  satis¬ 
factorily. 

PEORIA,  ILL.,  May  26 — Acreage  about 
20  per  cent  increase  over  1940.  Plants 
are  all  set,  some  trouble  with  cut  worms 
account  cold  weather.  Too  early  to  tell 
about  condition  plants  just  set. 

HOPE,  IND.,  May  23 — Our  own  acreage 
but  slightly  increased.  Just  began  set¬ 
ting  this  week  and  cannot  tell  how  the 
stands  will  be.  Soil  in  good  workable 
condition,  but  pretty  dry  for  plants  to 
live  and  sun  has  been  very  hot  this  week 
until  today.  Suspect  will  need  lots  of 
resets. 


wiNCHESTEiR,  IND.,  May  26 — We  are 
trying  to  increase  our  acreage  over  last 
year  by  10  per  cent,  however,  unless  we 
get  a  good  rain  very  soon  it  will  not  in¬ 
crease  any.  Many  plants  are  dying  in 
the  fields  and  many  growers  cannot  set 
at  all  until  it  rains.  Plants  set  three 
weeks  ago  have  not  grown  any. 

GREENWICH,  N.  J.,  May  26 — Crop  in 
this  section  is  only  fair.  Those  southern 
plants  set  the  last  two  weeks  have  stood 
very  poorly  due  to  the  extremely  cold 
nights  and  dry  condition  of  soil.  Acreage 
under  last  year.  Increased  our  contract 
price  $2.50  per  ton  over  last  year  with 
little  increase  in  acreage.  Yield  or  prob¬ 
able  yield  unknown  at  this  time,  depends 
on  weather  conditions  from  now  on. 

WOODBINE,  PA.,  May  24 — Too  early  to 
predict  outcome  of  crop,  plantings  just 
starting. 

MIDWAY,  TENN.,  May  26th — Conditions 
are  very  bad  for  the  crop  this  season. 
We  are  having  a  very  hot,  dry  season.  It 
has  been  as  high  as  95  degrees  in  the 
shade.  Going  to  have  a  shortage  in 
r  lants,  none  set  in  the  field  to  speak  of. 
Condition  is  the  dryest  we  have  had  for 
years.  Normal  acreage  contracted.  Ex¬ 
pect  a  short  acreage  set  on  account  of 
plants  and  hot,  dry  weather. 

BRo:sus,  w.  VA.,  May  27th — About  60 
per  cent  of  normal  acreage.  The  frost 
kilhd  most  of  the  plants  and  there  will 
be  a  serious  shortage  of  plants. 


JACKSONVILLE,  TEX.,  May  23 — East 
Texas:  about  60  per  cent  of  last  year 
due  to  excessive  rain  and  prospects  of 
best  green  tomato  deal  in  years.  A  good 
green  deal  means  far  less  for  canneries. 
Rio  Grande  Valley:  about  same  as  above 
for  same  reasons,  except  far  more  rain. 
Everything  late  and  then  the  sun  gets 
hot  and  blisters  tomatoes. 

MONETA,  VA.,  May  26 — The  crop  in 
this  section  is  at  a  loss  unless  rain  comes 
very  soon.  What  plants  have  come 
through  are  getting  too  large  to  plant. 
Lots  of  seed  never  come  up  at  all,  that 
means  no  plants  as  very  few  plants  are 
shipped  to  this  section.  Roanoke  brokers 
were  trying  to  buy  futures  at  70  cents 
f.o.b.  factory  last  week. 


CORN 

CLAYTON,  DEL.,  May  27 — Crop  is  not 
coming  up  so  well  due  mostly  to  dry 
weather.  Just  had  a  nice  rain  which 
has  helped  a  lot.  Too  early  to  say  much 
at  this  time  regarding  how  crop  will  be. 
Have  more  out  than  ever  before. 

HOOPESTON,  ILL.,  May  22 — Started 
planting  April  28  under  fairly  good 
conditions.  Interrupted  a  week  later  by 
rains  and  now  are  having  good  planting 
and  growing  weather. 

HOOPESTON,  ILL.,  May  22 — All  Golden 
Bantam  acreage  planted,  and  30  per  cent 
of  Country  Gentlemen  in  the  ground. 
Ideal  weather  and  moisture  conditions. 

HOPE,  IND.,  May  23 — Acreage  10  per 
cent  above  1939.  First  plantings  about 
week  ahead  of  normal.  Stands  good  on 
most  of  the  corn  that  is  up.  Subsoil 
extremely  dry.  Corn  doing  well  for  the 
present,  but  will  need  frequent  rains 
during  the  season  for  good  crop. 

WOODBINE,  PA.,  May  24 — Dry  weather 
retarding  Sweet  corn  plantings. 


ASPARAGUS 

CLAYTON,  DEL.,  May  27 — To  date  has 
been  a  failure.  Cool  weather  has  kept 
it  back  and  caused  quality  to  be  off.  If 
weather  gets  warm  and  we  have  some 
rains  we  might  get  a  week  or  so  of  good 
canning  but  prospects  do  not  look  so 
good. 

HOOPESTON,  ILL.,  May  22 — Plenty  of 
moisture  and  warmth  for  good  growth 
and  quality.  We  are  about  ten  days 
ahead  of  last  year  and  quality  running 
better  than  a  year  ago. 

HOOPESTON,  ILL.,  May  22 — About  two 
weeks  ahead  of  year  ago.  Yields  running 
approximately  20  per  cent  above  average. 
Ideal  temperatures  and  moisture. 


BEANS 

E.  JORDAN,  MICH.,  May  26 — Crop  not 
yet  planted.  Badly  in  need  of  rain.  Same 
acreage  as  last  year. 

WOODBINE,  PA.,  May  24 — Too  early  to 
predict  outcome  of  crop. 

ANTIGO,  wis..  May  26 — Acreage  short, 
just  beginning  to  seed.  Need  moisture. 

PEAS 

HOPE,  IND.,  May  23 — We  do  not  can 
peas  but  there  is  some  acreage  around 
here.  Bloomed  very  short  and  are  need¬ 
ing  rain  now. 

WOODBINE,  PA.,  May  24 — Crop  badly  in 
need  of  rain. 

ANTIGO,  WIS.,  May  26 — Seeding  com¬ 
pleted  last  week.  Early  fields  show  good 
germination ;  however,  moisture  is  needed 
at  the  present  writing.  Some  heavy 
frosts  in  this  locality,  but  so  far  have 
done  no  damage. 

OTHER  CROPS 

E.  JORDAN,  MICH.,  May  26 — Beets:  crop 
not  planted  yet.  Weather  very  dry. 
Acreage  increased  20  per  cent.  Carrots: 
smaller  acreage  of  carrots  will  be 
planted.  Need  rain  badly.  Cherries: 
looks  like  about  one-third  crop  Red 
Sours  in  Charlevoix  although  at  this  time 
it  is  hard  to  estimate.  Sweet  crop  looks 
good.  Season  is  at  least  a  week  early 
this  year. 


CONTAINER  DEVELOPMENTS 

Pressure  for  the  conservation  of  tin 
in  the  manufacture  of  food  containers 
has  aroused  much  interest  among  manu¬ 
facturers  of  other  types  of  containers. 

Paperboard  manufacturers,  according 
to  “Business  Week,”  are  gunning  for 
assorted  markets  in  the  food  field.  Con¬ 
tainer  Corporation  of  America  is  already 
selling  on  a  commercial  scale  packages 
to  hold  10  lb.,  50  lb.,  and  100  lb.  of 
frozen  eggs,  frozen  berries,  and  other 
institutional-size  shipments  of  articles 
that  are  liquid  when  packed.  The  de¬ 
signers  accomplish  the  trick  by  using  a 
latex  liner. 

Various  manufacturers  have  made  sub¬ 
stantial  progress  in  packing  meats  to 
hold  in  cold  storage  either  fresh  or  part¬ 
ly  frozen.  And  they  have  gone  far 
enough  to  set  big  users  to  experimenting 
with  cheese  boxes,  egg  cases,  and  cartons 
for  dressed  poultry. 

On  the  other  hand,  however,  develop¬ 
ment  of  the  food  buying  program  under 
the  Lease-Lend  Act  is  calling  for  food 
products  packed  in  tin  which  are  not 
ordinarily  so  packed  for  commercial  dis¬ 
tribution.  For  example,  purchases  of 
this  nature  by  the  Department  of  Agri¬ 
culture  during  the  week  ended  May  10, 
included  1,000,000  pounds  of  canned 
process  cheese  and  212,600  pounds  of 
canned  oleomargarine. 
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Maximum  Protection 

at 

Minimum  Cost 

against  losses  by 

FIRE  .  LIGHTNING  •  WINDSTORM 
EXPLOSION  .  PREVENTED  PRODUCTION 
RIOT  and  CIVIL  COMMOTION 
\^ANDALISM  and  MALICIOUS  MISCHIEF 
AIRCRAFT  and  VEHICLE  DAMAGE 

LANSING  B.  WARNER,  Incorporated 

222  North  Bank  Drive,  CHICAGO 


CRCO  ‘  Can  Supply  Tables  For  Every 
Requirement 


PICKING  TABLES 

Standard  or  Flanged  Belt  Models,  substantially  constructed 
of  steel  and  with  sturdy  framework  throughout,  the  CRCO 
Table  is  the  most  satisfactory  all-around  table  on  the  market. 
CRCO  tables  are  supplied  in  various  widths  and  in  any  length 
desired.  Let  us  know  your  table  requirements  and  we  will 
show  you  bow  little  a  dependable  CRCO  table  will  cost. 

Send  for  Details  and  Prices,  giving  your  requirements. 

Chlsholm-HifJeruo. 

NIAGARA  FALLS.  N.  Y.  CHICAGO,  ILL.  COLUMBUS.  WIS. 

JAS.  Q.  LEAVITT  &  CD.,  OGDEN,  UTAH,  and  SEATTLE.  WASH. 

W.  D.  CHISHOLM,  NIAGARA  FALLS.  CANADA 
A.  K.  ROBINS  &  CO..  Inc.,  BALTIMORE,  MD. 

LENFESTEY  SUPPLY  CO.,  TAMPA.  FLA.  428-A 


DOUBLE  “S”  ASPARAGUS  PACKER 

In  stock  lor  No.  1  and  No.  2  Size  Cans 

50%  quicker  than  hand  packing  with 
no  mashed  tips  and  all  spears  cut  the 
full  length  of  can. 

In  the  one  operation,  one  knife  cuts  the 
spears  to  the  exact  length,  another  cuts 
off  the  trash.  Between  the  knives  are 
the  center  or  soup  cuts,  all  the  same 
length.  Improves  quality,  saves  money. 

THE  SINCLAIR-SCOTT  COMPANY 

Baltimore,  Maryland 


FOR  CANNING  OR  FREEZING 
FANCIEST  WHOLE-KERNEL  CORN 


CORN  CANNING 


EQUIPMENT 


T]H[]e  lQ:^][nr]E]D»  Westminster,  Md. 

HUSKERS  — CUTTERS  — TRIMMERS  — CLEANERS 
SILKERS— WASHERS  and  GRINDERS 
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SUCCESSFUL  SELLING  THROUGH  BROKERS 

A  GOOD  EXAMPLE  OF  WHAT  CAN  BE  DONE  THROUGH  COOPERATION 

OF  BOTH  PARTIES 


Much  disturbance  has  been  evident 
among  food  brokers  recently  over  the 
efforts  of  some  canners  to  place  their 
selling  operations  on  a  net  basis.  As  a 
step  in  that  direction,  such  canners  have 
asked  their  brokers  to  become,  in  effect, 
jobbers,  through  taking  title  to  merchan¬ 
dise  on  a  net  basis  and  reselling  the 
goods  at  a  price  to  afford  them  compen¬ 
sation  equal  to  normal  brokerage  earn¬ 
ings  on  the  transaction.  This  move,  of 
course,  ties  in  with  the  effort  by  some 
sellers  to  hold  the  business  of  “net  buy¬ 
ers,”  such  as  the  large  chains,  without 
running  afoul  of  the  Robinson-Patman 
Act. 

With  relation  to  this  subject,  a  bul¬ 
letin  of  the  National  Food  Brokers’  Asso¬ 
ciation,  issued  last  week,  carried  the 
following  interesting  article,  under  the 
heading  “What  Man  Has  Done — Man 
Can  Do.” 

“Year  ago  last  January  a  large  buyer 
announced  that  he  would  buy  nothing 
from  anyone  who  sold  anything  through 
food  brokers.  Thereafter  several  can¬ 
ners  fired  all  of  their  brokers  and  an¬ 
nounced  that  they  would  sell  everything 
on  a  net  basis  to  broker,  wholesalers, 
chains — anyone  at  all  who  wanted  to 
buy. 

“One  large  canner  who  had  some  stiff 
competition  from  two  or  three  of  those 
who  announced  a  change  in  their  selling 
plans,  notified  his  brokers  and  the  trade 
in  general  that  he  would  continue  as 
in  the  past,  except  that  he  would  sell 
nothing  on  a  net  basis.  He  had  been 
getting  about  25  per  cent  of  his  total 
volume  on  net  sales,  but  he  decided  to 
forego  that  business  and  asked  his 
brokers  to  make  it  up  in  increased  busi¬ 
ness  from  their  regular  customers.  At 
the  close  of  the  year  he  announced  that 
not  only  had  his  brokers  recovered  that 
25  per  cent,  but  had  increased  his  busi¬ 
ness  over  60  pet  cent,  over  1939. 

“When  you  consider  that  this  was  in 
the  midst  of  the  keenest  sort  of  compe¬ 
tition  for  many  staple  lines  of  canned 
foods,  you  will  realize  that  it  was  a  job 
of  work  the  brokers  did,  and  it  was  a 
whale  of  a  job.  It  provides  excellent 
material  for  discussion,  argument  if  need 
be,  with  those  sellers  who  want  to  ex¬ 
periment  with  the  net  selling  basis. 
Additional  effective  argument  will  be 
found  in  the  following  which  is  quoted 
fi’om  a  general  letter  just  sent  to  all 
brokers  by  this  canner: 

“  ‘You  must  know  of  my  intense  inter¬ 
est  in  the  subject  of  selling  direct  versus 
selling  through  brokers.  I  would  be  re¬ 
miss  if  I  did  not  tell  you  how  much  I 
appreciate  your  continued  interest.  I 
myself,  have  never  worked  harder  in  my 
life  than  I  did  last  year  to  put  this  thing 
across,  as  a  result  of  which  I  had  to  take 
a  rest  from  the  first  of  January  until  the 
middle  of  April  to  get  myself  together. 


When  I  start  anything,  I  put  everything 
I  have  in  it.  I  am  again  back  to  normal 
and  do  not  intend  to  let  down  my  efforts 
to  hold  what  we  have  gained  and  take 
advantage  of  the  gain  we  have  made  in 
selling  through  brokers  only. 

“  ‘The  thing  that  astonishes  me  more 
than  anything  else  is,  that  out  of  the  two 
hundred  brokers  that  represent  us  in  the 
United  States  there  were  many  that  ap¬ 
parently  had  no  interest  at  all  in  the 
matter.  I  am  glad  to  say  that  our  un¬ 
derstanding  brokers  knew  exactly  what 
this  meant  to  their  pocketbooks  and  dug 
in  just  as  hard  as  I  did.  Now  can’t  we, 
for  the  balance  of  this  year,  get  100  per 
cent  cooperation  from  every  broker  that 
receives  this  letter  and  our  price  list  each 
week,  as  well  as  other  information  as 
it  goes  out  from  this  office.  You  are  go¬ 
ing  to  have  an  excellent  opportunity  to 
do  this. 

“  ‘We  will  all  admit  that  times  are  a 
little  better  and  that  it  is  easier  to  make 
sales  than  it  was  last  year  or  the  year 
before  but  here  is  one  thing  you  must 
not  forget,  what  is  going  to  happen  after 
this  hysteria  is  over  and  things  come 
back  to  normal?  It  is  the  folks  that  have 
built  up  the  most  good  will  who  are  going 
to  survive  those  times  which  are  coming 
just  as  sure  as  we  are  living  today.  If 
any  of  our  brokers  think  nothing  of  the 
future  or  have  no  desire  to  build  for  the 
future,  they  will  float  along  with  the 
tide  for  the  next  couple  years.  We,  our¬ 
selves,  are  thinking  a  great  deal  about 
the  end  of  this  thing  and  are  going  to 
pile  up  all  the  good  will  possible. 

“  ‘Now  you  no  doubt  are  interested  in 
some  statistics  of  the  increase  in  April. 
Our  billing  for  April  1941  increased 
88.87  per  cent  over  1940.  This  billing 
does  not  include  any  shipments  made  to 
Great  Britain.  It  is  domestic  business. 
If  we  were  to  include  the  goods  we 
shipped  to  Great  Britain  in  April  the 
percentage  of  increase  would  have  been 
146.61  per  cent.  This  is  not  a  fair  figure 
to  use,  because  last  April  we  were  not 
doing  any  business  with  Great  Britain. 
So  the  increase  is  88.87  per  cent.  This 
is  the  actual  increase  that  is  attributed 
to  our  brokers’  salesmanship  and  their 
splendid  work.  I  thank  you. 

“‘The  increase  for'  the  first  four 
months  in  1941  over  1940  is  46.19  per 
cent.  When  I  wrote  you  in  January, 
which  was  my  last  letter  to  you  on  this 
subject,  I  asked  for  an  increase  this  year 
of  50  per  cent.  We  are  mighty  close 
to  this  now.  Just  a  little  harder  work 
the  balance  of  the  year  is  going  to  take 
us  over  the  top,  and  I  am  pinning  my 
faith  on  every  one  of  you.  Our  billing 
for  the  first  three  working  days  of  this 
month  is  slightly  behind  the  first  three 
working  days  of  last  month. 

“  ‘We  are  going  to  keep  you  closely  in¬ 
formed  as  to  conditions  and  I  am  not 


going  to  give  you  the  opportunity  in 
the  next  eight  months  of  telling  me  that 
you  could  have  done  better  had  we  kept 
you  better  posted.  We  are  going  to  put 
it  squarely  up  to  you.’  ” 


MORE  GROCERS  INDICTED 

With  the  Department  of  Justice  broad¬ 
ening  its  probe  into  alleged  monopolistic 
practices  in  the  food  industry,  another 
victory  for  the  Arnold  “trust  busting” 
forces  has  been  marked  up  in  the  action 
of  a  Federal  grand  jury  in  Connecticut 
in  returning  an  indictment  against  8 
wholesale  and  retail  grocery  concerns 
and  their  officers,  charging  a  conspiracy 
to  fix  retail  prices  of  groceries  in  Con¬ 
necticut  under  the  guise  of  compliance 
with  the  State  Unfair  Sales  Practice 
Act. 

Named  as  defendants  in  the  indictment 
are:  Connecticut  Food  Council,  Inc., 
Great  Atlantic  &  Pacific  Tea  Co.,  First 
National  Stores,  Inc.,  Roberts,  Steele  & 
Dolan,  Inc.,  Naugatuck  Valley  Wholesale 
Grocery  Co.,  Inc.,  Everybody’s  Market, 
Inc.,  William  Shore,  Inc.,  Hartford 
Market,  Inc.,  and  numerous  officers  of 
the  corporate  defendants.  The  Con¬ 
necticut  Food  Council  and  district  food 
councils  established  by  it  comprise  ap¬ 
proximately  85  per  cent  of  all  grocery 
wholesalers  and  independent  and  retail 
chain  stores  in  the  State,  according  to 
the  Department  of  Justice. 

The  indictment  charges  that  under  the 
pretext  of  administering  the  State  Un¬ 
fair  Practices  Act,  the  defendants 
formed  the  Connecticut  Food  Council 
and  agreed  to  fix  prices  horizontally  at 
levels  higher  than  the  act  provides,  and 
to  make  such  prices  effective  by  threats 
of  prosecution  against  grocers  refusing 
to  comply.  The  indictment  also  sets 
forth  that  the  Council  announces  uni¬ 
form  minimum  resale  prices  higher  than 
those  provided  for  in  the  State  act, 
claims  that  these  are  the  minimum  prices 
which  the  act  permits,  and  seeks  to  pre¬ 
vent  wholesalers  and  retailers  from  sell¬ 
ing  below  such  prices. 

Among  the  practices  charged  as  illegal 
were  treatment  of  minimum  costs  set 
out  in  the  status  as  mandatory;  a  re¬ 
quirement  that  merchandise  sold  more 
than  30  days  after  purchase  be  sold  at 
replacement  cost  rather  than  invoice 
cost,  even  though  replacement  cost  is 
calculated  on  a  rising  market. 

The  Department  of  Justice  emphasized 
in  this  case  that  the  indictment  does  not 
constitute  an  attack  upon  the  ;State  law 
or  upon  the  activities  intended  merely  to 
comply  with  the  act,  but  is  directed 
against  unauthorized  activities,  such  as 
horizontal  price-fixing,  which  are  not 
permitted  under  the  law.  Officials  also 
pointed  out  that  the  unnecessary  price 
increase  brought  about  under  the  gui'.o 
of  compliance  with  the  State  law  runs 
directly  counter  to  efforts  of  netional 
defense  authorities  to  hold  price  in¬ 
creases  on  food  products  to  a  minimum. 
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A  Iways  Dependable ! 

OLD  FAITHFUL  BRAND 

Seed  Peas  For  Canning  and  Freezing 

GALLATIN  VALLEY  SEED  CO. 

BOZEMAN,  MONTANA 


NEW  WAY 

LABELERS  and  CASERS 

NEW  WAY  EQUIPMENT  IS  PRECISION  BUILT 

NEW  WAY  LABELERS  are  FAST  .  .  .  DURABLE  .  .  . 
ECONOMICAL.  Speedy  resetting  over  a  wide  range  of  cans. 

NEW  WAY  CASERS  to  fit  EVERY  canner's  requirements  for 
size  and  speed  .  ,  .  new  internal  construction  insures  free 

flow  of  cans  and  uninterrupted  operation. 

NEW-WAY  CANNING  MACHINES  CO. 

HANOVER,  PENNSYLVANIA 


LABELS 

ORIGINnURRTISTIC  IN  / 
COLOR  8t  DESIGN 


INC. 

BALTimORE, 

mo. 


^^rompf  ^eJii/eru 


CANNED  FOODS 


59 


FINE 

FOODS 

FOR 


’41 


PHILLIPS  PACKING  CO.,  Inc. 

CAMBRIDGE  -  -  -  MARYLAND 
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A  single  testimonial  probably  doesn't  mean  much.  The  buyer  may  be  lucky.  Or  he  may  be 
so  important  that  he  gets  preferential  service. 

But  when  a  can  maker  gets  testimonials  from  his  customers  everywhere  —  when  there  is  a 
general  feeling  of  satisfaction  and  confidence — that  is  news.  It  means  that  they  have  found 
a  thoroughly  satisfactory  source  of  supply  .  .  .  and  that  a  new  factor  in  the  industry  has  proved 
that  it  is  able  as  well  as  eager  to  serve. 

Crown  Can  is  fortimate  in  having  the  good  will  of  its  customers.  But  it  didn't  happen 
by  accident.  Service  organizations  aren't  built  that  way.  And  Crown's  service  men  have 
done  a  really  remarkable  job  in  helping  every  customer  solve  his  individual  problems. 

Crown's  customers  are  its  best  can  salesmen.  Because  of  their  enthusiastic  endorsement, 
Crown  has  won  third  place  in  the  industry  in  four  years. 

CROWN  CAN  COMPANY,  PHILADELPHIA,  PA.,  Division  of  Crown  Cork  and  Seal  Company 
Baltimore  •  St.  Louis  •  Houston  •  Madison  •  Orlando  •  Fort  Wayne  •  Nebraska  City 


INDEPENDENT  AND  HELPFUL 
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THE  CANNED  FOODS  MARKETS 


WEEKLY  REVIEW 

A  War  Call  to  the  Whole  Industry — Get 
in  and  Help — Canned  Foods  Market  Is 
Taking  Care  of  Itself — Get  the  Crops 
Planted. 

BUYING — We  do  not  have  to  tell 
you  that  if  you  have  any  spot 
goods  you  can  sell  them,  and  at 
your  own  prices  if  you  are  moder¬ 
ate  and  considerate  and  do  not  try 
to  take  the  bone  with  the  hide.  The 
distributors  want  more  goods,  but 
it  is  a  hard  thing  to  find  them,  as 
you  know.  Maybe  some  of  the 
trouble  is  that  you  do  not  think 
that  the  very  last  penny  in  price 
has  yet  been  reached,  and  so  you 
are  holding  your  goods.  That’s 
bad,  in  every  way  you  can  look  at 
it.  Be  satisfied ;  don’t  try  to  make 
up  three  years’  losses  on  the  few 
goods  you  have  left  unsold.  Price 
them  fairly  and  let  them  go,  and 
let  your  conscience  be  your  guide. 

GOVERNMENT  BUYING  —  Secre¬ 
tary  Frank  Shook  has  just  issued 
the  following  report,  and  it  pre¬ 
sents  the  case  better  than  we  could. 
Here  it  is: 

524,600  CASES  FUTURE  TOMATOES 
BOUGHT 

The  Federal  Surplus  Commodities 
Corporation  opened  bids  last  Thurs¬ 
day  (May  22nd)  on  future  tomatoes 
and  accepted  offers  totaling  524,600 
cases  divided  as  follows:  359,000 
cases  No.  2s;  165,600  cases  No. 
2V2S.  Prices  ranged  around  75  cents 
^^or  No.  2s  and  we  understand 
slightly  over  $1.00  for  No.  2I4s. 
Arkansas  received  240,000  cases  No. 

2s,  California  132,600  No.  2V2S,  In- 
Hana  60,000  No.  2s  and  30,000  cases 
>0.  2V2S,  Maryland  33,000  No.  2s 
ind  Virginia  26,000  No.  2s  and 
1,000  No.  2V2S. 

The  F.S.C.C.  is  asking  for  an¬ 
ther  tender  of  futures  on  May  27 
nd  again  on  June  3.  In  addition 
0  the  above  requests  for  future 
ids  the  F.S.C.C.  is  asking  for  ad- 
'itional  spot  offerings  of  Standard 
nd  Extra  Standards  for  immediate 
hipment  to  the  British. 

f  you  must  have  further  mar- 
data  turn  to  the  following  re- 
rts  which  present  the  market 
-iditions  in  fine  shape,  and  fully. 


because  right  now  we  want  to  talk 
of  a  much  more  serious  matter, 
and  you  will  want  to,  too. 

WAR — In  declaring  “an  unlimit¬ 
ed  national  emergency”  our  Presi¬ 
dent  used  the  modern  up-to-date 
method  of  declaring  war — Ger¬ 
many  has  not  declared  war  on  any¬ 
one  as  yet;  it  just  grabs  off  the 
countries  it  wants,  as  did  Japan 
also.  It  is  to  be  hoped  this  emer¬ 
gency  will  choke  off  the  “free 
speech”  utterances  all  too  preva¬ 
lent,  and  the  cloak  used  by  the  ene¬ 
mies  in  our  midst,  the  traitors,  etc. 
A  declaration  of  war  would  have 
done  this  effectively,  as  also  labor 
troubles  of  the  inter-union  sort, 
and  would  have  made  one,  well- 
knit  together  nation  of  us  as  noth¬ 
ing  else  can.  But  how  would  you 
like  to  be  faced  with  the  respon¬ 
sibility  of  declaring  war?  So  in 
effect  we  are  at  war.  Let’s  act 
like  it. 

INCREASED  ACREAGES  AND  LABOR 
SHORTAGE — Rumor  says  that  the 
needed  tomato  acreage — to  pro¬ 
duce  the  increase  needed — is  hard 
to  get  (a)  because  the  growers 
cannot  get  sufficient  help;  and  (b) 
because  the  canners  face  the  same 
threat.  And  this  applies  to  other 
canning  crops,  and  the  needed 
packs,  all  greater  than  ever  be¬ 
fore.  Is  the  industry  going  to  take 
that  lying  down? 

Talking  to  two  Virginia  tomato 
canners,  at  the  NCA  Board  meet¬ 
ing  in  Washington  last  week,  they 
said  the  powder  mills  nearby  were 
paying  $1.75  per  hour,  and  that 
shut  them  out  of  even  normal  ex¬ 
pectations  as  to  packs.  And  here 
is  what  we  proposed: 

Powder  is  necessary,  of  course, 
but  equally  so  food,  and  canned 
foods  especially,  and  canned  toma¬ 
toes  in  particular.  You  see  the 
world  has,  at  last  come  to  realize 
that  a  can  of  tomatoes  is  the  best 
medicine  against  scurvy  and  all  its 
long  train  of  ills,  caused  by  either 
too  little  or  too  samely  food. 
Scurvy  is  prevalent  all  over  Eu¬ 
rope  today,  and  that’s  why  they 


want  all  the  canned  tomatoes  they 
can  secure ;  and  it  may  be  that  we 
could  use  twice  as  many  in  our 
own  menus,  to  feed  our  own 
people. 

Every  canner  should  constitute 
himself  a  dollar-a-year  man  to  get 
out  the  needed  acreage,  double 
anything  ever  done  in  the  past.  It 
is  not  too  late  to  plant  tomatoes. 
The  plants  are  available,  and  an 
appeal  should  be  made  to  the  older 
men  of  the  town  or  surrounding 
country  to  help  prepare  and  plant 
the  acreage.  Men  and  women  could 
help  in  this,  and  if  you  work  up 
the  matter  rightly  you  will  show 
them  it  is  their  patriotic  duty — 
a  way  to  do  their  bit — ^to  get  into 
this  work.  Go  to  your  local  news¬ 
paper  ;  contact  all  your  growers 
and  have  them  make  a  campaign 
among  these  people  who  may  never 
have  worked  in  the  field  before, 
and  urge  them  to  help  get  out  the 
acreage;  and  later  on  to  help  har¬ 
vest,  pick  it.  Be  a  leader  in  this, 
and  set  up  training  schools  on  how 
to  pick  a  field  of  tomatoes  the 
right  way,  and  with  the  least  exer¬ 
tion.  You  must  head  the  work  ef¬ 
fort.  When  the  tomatoes  are  ready 
for  canning,  you  will  be  able  to  get 
all  the  best  help  you  ever  had 
among  the  better  people  of  your 
community,  who  will  do  it  as  a  pa¬ 
triotic  duty.  Again  you  should  ap¬ 
point  trainers  to  teach  them — tact¬ 
fully  because  housewives  know 
how  to  peel  tomatoes  ( ?) ;  tell 
them  to  bring  their  aprons,  caps 
and  help  save  the  most  valuable 
food  crop,  tomatoes.  Young  and 
old,  rich  and  poor,  ignorant  and 
learned  can  all  help,  and  they  will 
help  if  you  put  on  the  right  sort 
of  a  campaign.  And  it  will  not  be 
a  fooler;  it  will  be  a  real  patriotic 
service,  and  they  can  make  some 
pin  money  doing  it. 

This  will  apply,  of  course,  to 
other  crops  and  packs.  And  the 
wholesalers,  and  the  retailers,  can 
lend  a  mighty  hand  personally  in 
the  work,  and  particularly  in 
working  up  the  campaign  to  the 
needed  pitch  of  enthusiasm,  as 
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they  contact  their  customers.  Don’t 
tell  me  it  cannot  be  done,  if  you 
want  to  do  it. 

Until  the  invention  of  the  bean 
snipper  practically  every  home  in 
the  towns  surrounding  canneries 
handling  string  beans,  took  in  bags 
of  beans  and  the  whole  household 
set  to  work  stringing  them. 

Years  ago  Georgia  decided  to 
can  the  bulk  of  its  splendid  peach 
crop,  and  expensive  canning  plants 
were  installed.  At  the  time  only 
negro  help  was  available.  They  in¬ 
sisted  upon  being  paid  each  night, 
and  then  would  take  off  for  a  day 
or  two  until  they  spent  it.  Mean¬ 
time  the  peaches  rotted.  So  the 
canners  appealed  to  their  fellow 
church  members,  clubs  and 
through  the  newspapers  asking  the 
ladies  of  the  town,  and  the  adjoin¬ 
ing  towns,  to  come  to  work:  halv¬ 
ing  peaches,  or  packing  them  in 
the  cans.  And  they  responded  en 
masse.  And  there  was  no  war 
urge  behind  that;  simply  pride  in 
Georgia’s  peaches. 

We  are  in  an  emergency.  The 
canning  industry  is  the  very  back¬ 
bone  of  the  food  supply  question, 
for  our  own  country  and  for  our 
allies.  Are  you  going  to  take  your 
privileged  job  laying  down,  and 
say  it  can’t  be  done? 

The  acreages  can  be  gotten  out; 
cultivated  and  harvested,  and  the 
crops  packed  safely  in  cans ;  to  the 
profit  of  workers  and  of  the  can¬ 
ners.  If  you  were  under  Hitler 
you  would  be  driven  to  that  task 
with  whips,  and  you  would  be 
lucky  if  you  got  even  enough  food 
to  eat  in  return. 

Now,  let’s  drop,  for  the  dura¬ 
tion,  one  of  our  pet  games — poli¬ 
tics.  Politics  is  just  like  a  base¬ 
ball  game:  two  sides,  one  in  and 
one  out,  and  we  get  a  lot  of  sport 
out  of  playing  it.  But  with  war 
staring  us  in  the  face  it  is  no  time 
to  play  politics.  When  the  battle 
has  been  won  will  be  time  enough 
to  go  back  to  this  national  game; 
but  for  heaven’s  sake  soak  anyone 
who  interjects,  or  objects,  for  po¬ 
litical  reasons,  and  we  do  not  mean 
to  except  the  professional  politi¬ 
cians. 

Can  the  canning  industry  meet 
this  world  challenge?  You  just  bet 
your  life  we  can.  Watch  us,  and 
we’ll  be  there  when  the  bell  rings. 


You’d  do  anything  to  win  this 
war,  wouldn’t  you?  Well,  here’s 
your  job;  work  it  any  way  you  are 
sure  will  bring  the  results,  but 
work  it.  Get  your  banker  to  help ; 
your  newspaper  or  papers;  your 
wholesalers  and  all  the  folks ; 
everybody  is  concerned  in  this,  if 
they  but  knew  it.  Tell  them ;  make 
them  know;  and  they  will  willing¬ 
ly  lend  a  hand.  Do  not  lose  any 
more  time;  start  right  now!! 

Get  the  crops  out — particularly 
tomatoes — later,  when  we  possibly 
will  be  fighting,  and  canning  time 
comes,  you’ll  get  the  crops  in 
cans ! ! 

Is  that  as  important  as  market 
news  and  notes? 


NEW  YORK  MARKET 

Market  on  Spots  and  Futures  Definitely 
Strong — Tomatoes  Very  Strong — Corn  Like¬ 
wise — Waiting  New  Packed  Peas — The 
Asparagus  Prices — Citrus  Prices  Stronger — 
Maine  Sardine  Run  Short. 

By  “New  York  Stater’’ 

New  York,  May  29th,  1941. 

THE  SITUATION — With  prices  on 
carryover  holdings  of  canned  foods 
still  on  the  upward  swing,  and 
prices  on  new  packs  indicating 
substantial  advances  over  1940 
opening  levels,  the  market  is  defi¬ 
nitely  still  on  the  strong  side.  With 
trade  buyers  scrambling  for  the 
small  spot  stocks  remaining  unsold 
in  first  hands,  and  a  sellers’  mar¬ 
ket  definitely  in  full  swing,  it  is 
not  surprising  that  packers  are 
currently  inclined  to  avoid  red 
tape,  bothersome  inspection  re¬ 
quirements,  and  sharp  competi¬ 
tive  pricing  in  submitting  bids  on 
Government  inquiries  for  canned 
foods.  Announcement  of  opening 
prices  on  California  asparagus  this 
week,  generally  at  levels  about  25 
per  cent  in  excess  of  last  season’s 
prices,  show  the  way  the  wind  is 
blowing  on  the  West  Coast,  where 
labor  unions  have  been  taking 
packers  over  the  hurdles  this 
season. 

THE  OUTLOOK — Jobbers  are  still 
shopping  the  spot  market,  and  it  is 
evident  that  many  distributors  are 
not  as  well  fortified  in  their  inven¬ 
tories  as  they  would  like  to  be  on 


some  items.  Prices  are  now  ad¬ 
vancing  at  so  rapid  a  pace,  how¬ 
ever,  that  distributors  are  inclined 
to  study  the  market  carefully 
when  placing  orders.  Keen  inter¬ 
est  continues  in  futures,  but  a 
paucity  of  offerings  by  packers 
keeps  trading  to  a  minimum  in 
this  field.  It  is  expected  that  many 
new  canned  foods  labels,  embody¬ 
ing  the  descriptive  theme,  will  be 
introduced  by  wholesalers  this 
season. 

TOMATOES — Prices  on  spots  have 
again  been  “upped,”  and  the  mar¬ 
ket  currently  seems  to  be  strong 
at  minimums  of  50  cents  for  stand¬ 
ard  Is,  771/2  cents  for  2s,  $1,171/2 
for  214s,  and  $3.25  for  10s,  f.  o.  b. 
Southern  canneries.  Canners  con¬ 
tinue  withdrawn  on  futures,  as 
was  indicated  recently  when  S.  M. 
A.  which  had  called  for  bids  on 
tomatoes  for  deliveries  running  up 
until  August  1  received  bids  from 
only  three  packers,  and  rejected  all 
bids.  Trade  buyers  have  been  no 
more  successful  in  evoking  futures 
offerings.  Tomatoes  in  the  mid- 
West  are  reported  showing  a  stiff¬ 
ening  tone,  with  standard  2s  gen¬ 
erally  held  at  771/2  cents,  although 
a  few  offerings  out  of  Indiana  on 
the  basis  of  75  cents,  cannery,  are 
still  reported.  Midwestern  can¬ 
ners  are  reported  quoting  futures 
at  45  cents  for  Is,  70  cents  for 
2s,  95  cents  for  21/2S,  and  $3.15 
for  10s,  with  extra  standards  at 
80  cents  for  2s,  $1.05  for  21/2S,  and 
$3.40-$3.50  for  10s.  It  is  reported 
that  midwestern  packers  will  ma¬ 
terially  step  up  tomato  canning 
operations  this  season,  with  a 
scramble  for  acreage,  particularly 
on  early  maturity  tomatoes,  in 
progress.  California  sellers  this 
week  advanced  tomato  prices  to 
the  basis  of  $1.00  for  standard 
21/2S  and  $3.25  for  10s,  with  many 
packers  sold  up. 

CORN — Canners’  holdings  are 
getting  short,  and  the  market  is 
showing  further  strength.  South¬ 
ern  packers  are  offering  standard 
cream  style  at  821/4  to  85  cents 
generally  the  latter  figure.  Or 
fancy  corn,  $1.05  is  bottom  a 
Southern  plants,  while  New  Yorl 
State  canners  have  advanced  the 
market  to  $1.20  on  the  small  stocks 
still  remaining.  New  York  anc 
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Maine  canners  are  withdrawn  on 
orn  futures,  but  a  little  is  report- 
id  offering  out  of  the  South  on 
he  basis  of  75  cents  for  standard 
rushed,  with  fancy  at  $1.00  to 
$1.05,  as  to  packer,  f.  o.  b. 
tanneries. 

PEAS — The  trade  is  awaiting  re¬ 
ports  on  the  new  pack  in  the  Tri- 
States.  In  the  meantime,  trading 
on  spots  is  slow,  with  prices  firm. 
Some  new  pack  peas  are  reported 
to  be  offering  at  80  cents  for  No. 
4-sieve  standards,  with  3-sieve  at 
85  cents.  Most  canners,  however, 
are  not  quoting  as  yet. 

BEANS — Sellers  in  the  South  are 
cleaned  up,  and  the  market  is  nom¬ 
inal.  New  York  State  canners 
have  withdrawn  on  futures,  but 
Southern  packers  are  reported 
quoting  new  pack  on  the  basis  of 
72V:>-75  cents  for  No.  2  standard 
cut  green  and  77V2-80  cents  for 
extra  standard.  On  wax  beans, 
No.  2  standard  cut  are  reported 
offering  in  a  limited  way  at  77 1/2- 
80  cents,  with  extra  standards  at 
85  cents,  canneries. 

ASPARAGUS — Reports  from  the 
coast,  indicating  that  the  new 
asparagus  pack  is  running  500,000 
cases  behind  last  year’s,  as  a  re¬ 
sult  of  cannery  tie-ups  by  labor 
disputes,  have  tended  to  soften  the 
blow  presented  by  the  tentative 
opening  prices  which  came 
through  this  week,  showing  aver¬ 
age  advances  of  25%  over  last 
year.  The  prices  follow: 


White 

Nat. 

Green 

N')  1  square  regular  - 

Colossal  . 

.  $3.20 

$2.95 

Mammoth  . 

.  3.20 

3.00 

I^arge  . 

,.  3.20 

3.00 

IvUdium  . 

3.20 

3.00 

email  . 

..  2.85 

2.55 

: ngraded  . 

$2.75 

'  .  2  tall— 

Mammoth  . 

. 

2.45 

arge  .  2.45 

1  tall— 


olossal  . 

.  1.85  . 

'ngraded  . 

.  1.75  . 

nic — 

olossal  . 

.  1.62'/4  . 

ammoth  . 

.  1.65  . 

arge  . 

.  1.65  . 

edium  . 

.  1.60  . 

mall  . 

.  1.40  . 

ngraded  . 

.  1.60  . 

ural  cut — 

■ounce  . 

.  .85  . 

:cnic  .  1.07Vi 

o.  2  Mi  round . . .  2.35 


0.  10s  . 

8.15 

ALL-GREEN 

2  tall— 

ammoth  . 

$3.00 

2.90 

-sdium  . 

2.80 

mall  . 

2.70 

■iended  . 

2.80 

No.  1  tall — • 

Blended  .  2.25 

Picnic — 

Mammoth  .  1.95 

Large  .  1.90 

Medium  .  1.75 

Small  . 1.63 

Blended  .  1.75 


All-green  cut  is  posted  at  $1.45 
for  picnic  tins,  $1.07  V2  foi"  the  8- 
ounce,  and  $11.25  for  10s.  Prices 
are  f.  o.  b.,  for  shipment  to  De¬ 
cember  31,  and  guaranteed  against 
sellers’  formal  opening  when 
named. 

CITRUS — Higher  prices  named 
by  Florida  canners  on  orange  juice 
and  blended  have  placed  the  mar¬ 
ket  in  stronger  position,  but  dis¬ 
tributors  are  not  active  buyers  at 
the  new  basis,  which  is  95  cents 
for  orange  juice  and  85  cents  for 
the  blended.  Grapefruit  juice  is 
held  steady  at  70  cents,  all  prices 
being  f.  o.  b.  Tampa. 

CALIFORNIA  FRUITS — Reports 
from  the  coast  this  week  indicate 
that  a  firm  opening  price  basis  for 
canned  fruits  is  in  sight,  reflecting 
the  currently  improved  position  of 
the  market.  Stocks  of  cling  peaches 
have  been  well  cleaned  up,  and 
cocktail  is  also  moving  near  the 
clean-up  point.  On  the  remainder 
of  the  line,  a  firmer  basis  is  evi¬ 
dent  on  cherries  and  pears.  Ad¬ 
vices  received  in  the  trade  here 
with  respect  to  the  new  Hawaiian 
pineapple  pack  point  to  a  higher 
basis  on  1941  pines.  The  market 
for  this  fruit  has  been  well  sta¬ 
bilized  virtually  for  the  past  two 
years. 

CANNED  FISH — Supplies  of 
Maine  sardines  are  still  running 
short,  and  canners  are  getting  a 
good  demand  for  fish.  A  general 
price  increase  is  in  sight,  reflect¬ 
ing  the  shorter  supplies  and  high¬ 
er  packing  costs,  it  is  reported 
from  down  East.  Reports  on  sal¬ 
mon  point  to  higher  prices  for 
both  Columbia  River  and  Alaska 
packs.  No  activity  is  reported  on 
carryover  salmon,  and  the  market 
is  closely  sold  up  on  all  grades  in 
first  hands.  Warm  weather  has 
stimulated  demand  for  tuna,  and 
with  supplies  of  Japanese  fish  cut 
off  to  some  extent,  the  California 
variety  is  moving  upwards  under 
increased  demand.  Light  meat  is 
now  strong  at  $5.50  for  halves, 
f.  o.  b.  California  cannery  points. 


with  yellowfin  firm  at  $5.75,  with 
the  fancy  variety  up  to  $6.25  with 
most  sellers.  Shrimp  continues 
strong,  under  light  offerings,  and 
the  same  condition  applies  with 
respect  to  canned  oysters. 


CHICAGO  MARKET 

Dry  Weather  Causing  More  Hesitatian  On 
Futures — Tomatoes  Getting  So  Scarce  Some 
Brokers  Cannot  Quote  —  Jobbers  Waiting 
New  Packed  Peas — Canners  Will  Not  Quote 
Until  Peas  Are  in  The  Cans — Last  of  Spot 

Corn  Going  Out — Asparagus  Prices  To 

Remain  High — Cherry  Crop  Short — 

— Fruits  Firm — The  Octopus. 

By  “Illinois” 

Chicago,  May  29,  1941. 

THE  GENERAL  MARKET — Trading 
in  canned  foods  has  slowed  up 
some.  Keen  observers  say  this  is 
due  to  the  approaching  double  holi¬ 
day,  as  many  in  the  trade  are  pre¬ 
paring  to  close  down  today  (Thurs¬ 
day)  and  not  to  reopen  until  next 
Monday. 

In  addition,  all  spots  are  becom¬ 
ing  increasingly  well  sold  up  and 
canners  are  not  inclined  to  quote 
futures  except  in  a  moderate  vol¬ 
ume  and  at  prices  higher  than 
those  that  applied  to  the  1941  pack, 
some  month  or  more  ago.  Dry 
weather  in  various  producing  sec¬ 
tions,  has  also  forced  others  to  de¬ 
cline  all  future  business. 

TOMATOES — No.  2  tin  standard 
tomatoes  are  now  difficult  to  find 
in  the  Indiana  section  at  75c  fac¬ 
tory.  About  the  only  firm  offerings 
are  No.  2  tin  extra  standards, 
ranging  in  price  from  80  to  82V2C 
factory.  Some  Utah  No.  2%  extra 
standard  tomatoes  have  recently 
been  sold  in  the  Chicago  territory 
at  871/2C  Utah  shipping  point. 
Freight  to  this  market  is  around 
21c  per  dozen.  Other  sizes  and 
grades  of  tomatoes  are  so  scarce 
that  prominent  brokers  say  they 
are  unable  to  quote. 

Future  trading  is  at  a  standstill. 
Government  buying,  with  reluc¬ 
tance  by  the  regular  trade  to  pay 
the  higher  asking  prices  and  in¬ 
difference  on  the  part  of  canners 
to  quote,  has  stymied  the  situation. 

PEAS  —  Chicago  jobbers  are 
awaiting  early  arrival  of  new  pack 
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peas  from  Indiana.  Latest  reports 
from  the  Hoosier  State  are,  pack¬ 
ing  will  begin  the  latter  part  of 
next  week.  For  those  early  deliv¬ 
eries,  some  seem  to  think  canners 
will  be  able  to  obtain  85c  cannery. 
Canners  have  taken  the  position 
that  they  will  not  sell  until  the  peas 
are  in  the  cans. 

The  statistical  position  of  peas 
continues  to  be  the  talk  and  well  it 
might  be,  when  you  consider  the 
total  shipments  during  the  past 
year,  have  approximated  some  25 
per  cent  greater  than  the  year 
before. 

CORN — The  last  tail-ends  of  the 
1940  pack  are  being  taken  by  a 
steady  though  small  demand.  Truly 
corn  canners  will  have  a  clean 
warehouse  long  prior  to  the  start 
of  the  new  packing  season.  No.  2 
fancy  whole  kernel  yellow  corn  is 
practically  unobtainable.  A  little 
fancy  cream  style  yellow  is  quoted 
at  $1.15  factory  Indiana.  No.  2 
good  extra  standard  cream  style 
white  as  well  as  yellow,  is  sparingly 
quoted  at  $1.10  Indiana  factory. 

An  unusually  heavy  demand  for 
futures  has  ruled  and  this  in  the 
face  of  planned  substantial  in¬ 
crease  in  acreage.  With  spot  corn 
all  gone,  so  the  canner  argues, 
there  will  be  a  big  hole  to  fill  and 
a  good  sizeable  corn  pack  will  be 
needd  to  take  care  of  the  trade. 

Some  sections  of  the  Middlewest 
report  their  early  plantings  are 
already  some  three  to  four  inches 
out  of  the  ground. 

ASPARAGUS  —  Opening  prices 
from  California  were  received  with 
more  or  less  indifference  on  the 
part  of  buyers  yesterday.  Some 
S.A.P.  business  has  been  closed  but 
the  volume  of  new  bookings  has 
been  light.  It  is  unfortunate  the 
California  asparagus  canners  were 
forced  to  contend  with  the  unusual 
conditions  that  will  make  for  a 
small  pack.  With  spot  stocks  bare 
and  with  the  large  known  orders 
from  the  Navy;  with  orders  from 
other  Government  departments  to 
follow,  it  would  seem  that  the  price 
structure  would  continue  firm  even 
though  opening  prices  were  said  to 
be  high. 

BEETS — Spot  stocks  are  well  sold 
and  moving  toward  a  clean-up. 


Future  beets  are  quiet  after  an 
early  heavy  booking. 

GREEN  &  WAX  BEANS — Northern 
buyers  have  been  disappointed  in 
not  obtaining  new  pack  Southern 
beans.  The  demand  from  the  fresh 
market  plus  unfavorable  weather 
conditions,  has  made  for  much 
smaller  packs  than  was  figured  on 
in  all  the  Gulf  States.  Some  No.  2 
standard  cut  green  bean  business 
from  Mississippi  was  confirmed  at 
75c  shipping  point,  with  No.  10 
tins  at  $4.00. 

SPINACH — Everyone  knows  that 
the  unusual  stretch  of  rain  in  Cali¬ 
fornia  materially  reduced  the  spin¬ 
ach  crop  there.  Dry  weather  is  now 
likewise  reducing  the  crop  in  Mary¬ 
land  and  along  the  Atlantic  Coast. 
The  Ozarks  also  suffered  from  un¬ 
favorable  conditions.  This  com¬ 
bination  has  made  for  a  short 
spring  pack  with  a  much  higher 
market  now  ruling. 

CHERRIES — From  50  to  70  per 
cent  of  a  normal  crop  on  Royal 
Anne  Cherries  is  the  report  from 
various  districts  along  the  Pacific 
Coast.  Prices  on  the  1941  pack 
have  not  yet  been  made. 

Red  sour  pitted  cherries  are 
moving  better.  Up-to-date  crop 
prospects  in  Wisconsin  and  Michi¬ 
gan  are  most  favorable.  Canners 
refuse  to  make  any  concessions 
against  their  spot  holdings  which 
have  been  materially  reduced  dur¬ 
ing  the  past  several  weeks. 

GRAPEFRUIT  &  GRAPEFRUIT  JUICE 
— Advances  have  been  recorded 
during  the  past  week  on  orange 
juice  and  blended  juice.  Some 
canners  advanced  10c  per  dozen 
on  No.  2  tin  orange  juice,  and  5c 
on  blended. 

The  segment  market  continues 
very  firm,  particularly  on  hotel  and 
institutional  sizes. 

The  latest  information  from 
Texas  is  that  citrus  growers  in  the 
Valley,  see  a  grapefruit  crop  for 
the  next  season,  at  not  over  55  per 
cent  of  the  one  just  closing. 

Grapefruit  juice  is  firm  but 
trading  in  narrow  lines. 

CALIFORNIA  FRUITS  —  With  the 
strike  settled,  everyone  now  antici¬ 
pates  an  early  opening  on  apricots, 
the  pack  of  which  is  scheduled  to 


begin  in  some  two  or  three  weeks. 
Already  some  “feelers”  have  come 
out  but  buyers  generally  are  hold¬ 
ing  back  for  a  more  clearer  picture 
before  making  commitments. 

Spot  cling  peaches  are  in  narrow 
compass  and  everyone  seems  to 
realize  that  opening  prices  on 
clings  this  year,  will  be  some  20  to 
25c  per  dozen  basis  No.  21/0  tins 
over  opening  of  1940. 

PACIFIC  NORTHWEST — Spot  pears 
are  firmer.  Canners  refuse  to  quote 
Future  pears  until  costs  are  estab¬ 
lished.  The  entire  berry  line  is 
strong.  Italian  prunes  have  marked 
up  an  advance  of  some  5c  per  dozen 
with  No.  10  tins  scarce. 

THE  GREAT  INTERSTATE  GROCERY 
CHAIN  “OCTOPUS” — There  are  defi¬ 
nite  indications  that  conditions  in 
the  grocery  field  are  rapidly  grow¬ 
ing  to  the  point  where  the  “octo¬ 
pus”  will  have  everyone  to  contend 
with,  and  by  that  is  meant  not  only 
the  retail  and  wholesale  indepen¬ 
dent  grocer  but  the  other  chains. 
The  “octopus”  has  become  so  large, 
and  its  ramifications  so  great,  that 
it  is  now  able  to  dictate  not  only  to 
manufacturers  but  to  competitors 
even  among  the  other  larger  chains 
and  to  consumers  as  to  what  they 
shall  buy.  In  the  fruit  and  vege¬ 
table  business,  it  makes  the  prices 
paid  to  farmers.  It  has  20  per  cent 
of  the  total  coffee  business  of  the 
United  States.  We  are  told  by  re¬ 
liable  sources  it  has  over  10  per 
cent  of  the  total  retail  grocery 
business,  though  it  operates  only 
3  per  cent  of  the  grocery  stores  in 
our  country.  It  is  denying  repre¬ 
sentation  to  manufacturers  as  out¬ 
lets  for  their  merchandise  because 
the  “octopus”  is  bent  on  forcing  its 
own  brands  on  the  public  on  which 
it  makes  more  profit.  (To  be  con¬ 
tinued  next  week.) 

NEW  CANNERY 

J.  G.  Gillis,  Jr.  has  made  arrange¬ 
ments  for  the  erection  of  a  fruit,  vege¬ 
table  and  olive  canning  plant  at  Ther 
malito,  near  Oroville,  Calif.  Later,  ar 
olive  oil  mill  will  be  added. 

SPAULDING,  FISH  INSPECTOR  DEAD 

William  H.  Spaulding,  of  the  Spauld 
ing  Fish  Cannery  Inspection  Service 
Terminal  Island,  Calif.,  passed  away 
recently. 
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trike  Settled  at  High  Rates — Market  Ac- 
i  ve — Everything  Moving — Old  Timers  Con¬ 
ner  Clean-Up  a  Record — Light  Cherry 
^  jck — Asparagus  Canning  On  Again — ^The 
Prices — No  Futures  Tomato  Prices  Yet, 

By  “Berkeley” 

San  Francisco,  May  29,  1941. 

STRIKE — Following  a  strike 
which  extended  over  a  period  of 
almost  two  weeks,  organized  can¬ 
nery  workers  of  northern  and  cen¬ 
tral  California  have  returned  to 
work  under  a  compromise  propos¬ 
al  arranged  by  Federal  Conciliator 
Stanley  White.  This  is  believed 
to  insure  the  operation  of  plants 
without  further  trouble  through 
the  vegetable  and  fruit  packing 
seasons.  Under  the  new  contract 
pay  rates  for  men  employed  in 
metropolitan  plants  range  from  55 
cents  an  hour  for  beginners,  to  90 
cents  an  hour  for  experienced 
workers,  while  women  in  urban 
plants  will  be  paid  from  45  cents 
to  50  cents  an  hour.  Men  in  rural 
plants  will  receive  21/2  cents  an 
hour  less  and  women  2  cents  less. 
Unless  there  are  similar  advances 
in  other  parts  of  the  country, 
California  canners  face  even  more 
strenuous  competition  in  the  mar¬ 
kets  than  formerly. 

MARKET — The  canned  foods 
market  here  may  be  considered  ac¬ 
tive,  although  volume  has  dropped 
off  quite  sharply.  Practically 
everything  in  stock  is  moving  free¬ 
ly,  but  a  soid-up  condition  exists 
0  1  many  items.  In  fact,  some  old- 
i  mers  in  the  trade  declare  that 
t‘:ey  have  never  seen  the  market 
t  ^aned  out  quite  as  completely  as 
present.  Carryover  figures  as 
V  June  1  will  be  made  available 
i  the  Canners  League  of  Califor- 
a  about  June  10.  This  will  pre- 
it  the  statistical  side  of  the  pic- 
.•e  but  will  not  reveal  the  great 
mber  of  canners  who  do  not 
ve  a  case  of  fruits  or  vegetables 
stock. 

FRUITS — The  demand  for  Cali- 
-’nia  fruits  is  well  scattered 
•ough  the  list  and  sales  depend 
.  gely  upon  the  ability  of  the  buy- 
to  locate  the  items  desired.  In 
ng  peaches  there  is  no  difficulty 


being  experienced  in  moving  No. 
21/2  fancy  halves  at  $1.70  or  choice 
at  $1.60.  Standard  halves  are 

selling  at  $1,371/2  and  sliced  at 
$1.40.  In  No.  10s  there  seems  to 
be  no  fancy,  water  or  solid  pack 
pie  to  be  had. 

Apricots  have  not  been  moving 
quite  as  briskly  as  peaches,  since 
prices  have  been  relatively  higher 
all  season,  but  the  surplus  has 

been  cut  down  to  a  low  level. 

Renewed  interest  is  being  shown 
in  canned  cherries,  despite  the 

fact  that  the  fresh  article  is  in  the 
market.  The  reason,  of  course,  is 
the  outlook  for  a  comparatively 
light  pack  in  the  Far  West. 

Higher  prices  on  other  lines  of 
fruits  has  brought  about  increased 
interest  in  Kadota  figs,  with  the 
popular  No.  1  size  selling  at  $1.10 
to  $1.20  for  fancy  and  around 

$1.20  for  choice. 

ASPARAGUS — Packing  of  aspara¬ 
gus  was  resumed  immediately 
upon  settlement  of  the  strike  of 
cannery  workers  and  every  effort 
is  being  made  to  make  up  for  lost 
time.  Growers  estimate  that  their 
losses  during  the  two-week  strike 
period  amounted  to  at  least 
$1,000,000.  The  pack  at  this  writ¬ 
ing  is  about  a  half  a  million  cases 
less  than  that  of  a  year  ago  at  a 
corresponding  date.  A  few  pack¬ 
ers  have  come  out  with  tentative 
opening  prices,  but  the  larger  in¬ 
terests  have  not  issued  lists,  as 
yet. 

The  asparagus  lists  that  have 
appeared  are  on  about  this  basis: 
No.  1  square  colossal,  white  $3.20, 
green  $2.95;  mammoth,  large  and 
medium,  white  $3.20,  green  $3.00, 
and  small,  white  $2.85,  and  green 
$2.55.  Ungraded  natural  in  No.  1 
square,  $2.75.  No.  2  tall  fancy 
natural,  $2.45  and  No.  1  tall  fancy 
natural,  $1.85.  In  the  picnic  size 
mammoth  and  large  natural  is 
listed  at  $1.65,  medium  at  $1.60, 
and  small  at  $1.40.  Natural  cut 
is  quoted  at  85  cents  for  8  oz.  and 
$1,071/2  foT  picnic,  with  No.  214 
round  at  $2.35  and  No.  10  at 
$8.15.  In  all  green  asparagus  No. 
2  tall  mammoth  is  listed  at  $3.00, 
large  at  $2.90,  medium  at  $2.80 
and  small  at  $2.70.  In  picnic  size 
mammoth  is  $1.95,  large  $1.90  and 
medium  $1.75.  In  all  green  cut 


asparagus.  No.  10  is  listed  at 
$11.25,  with  centre  cut  at  $6.75. 

TOMATOES — No  future  prices  on 
tomatoes  have  made  an  appearance 
here  and  it  is  not  likely  that  any 
will  be  named  until  conditions  be¬ 
come  more  settled.  In  former 
years,  prices  were  frequently 
brought  out  in  February  or  March. 
Spot  business  continues  of  fair 
volume,  with  bids  still  being  invit¬ 
ed  for  sizeable  lots.  Solid  pack 
is  offered  from  $1.25  to  $1.42V2 
for  No.  2V2S,  according  to  holder 
and  quality,  with  standards  firm  at 
97V2  cents. 

FISH — The  canned  fish  market 
remains  unchanged,  with  tuna 
about  the  only  item  on  which  can¬ 
ners  still  have  well-balanced  stocks. 
Many  are  completely  sold  out  on 
sardines  and  local  packers  have 
little  to  offer  in  salmon.  The 
Alaska  Packers  Association  got 
three  vessels  away  for  Bristol  Bay 
this  week  and  earlier  had  sent  one 
to  Central  Alaska.  Fewer  packers 
will  operate  than  usual,  so  it  is 
not  considered  likely  that  the  pack 
of  red  salmon  will  be  a  large  one. 

CAL-PAK  STOCKHOLDERS  MEET 

The  Annual  Meeting  of  the  stock¬ 
holders  of  the  California  Packing  Cor¬ 
poration,  San  Francisco,  was  held  May 
20  when  all  retiring  directors  were  re¬ 
elected.  Vice-President  A.  M.  Lester  re¬ 
ported  that  every  one  of  the  firms  inven¬ 
tory  items  show  a  profit  after  applying 
overhead.  Average  bills  of  the  company, 
whose  fiscal  year  began  March  1,  are  up 
2  per  cent  in  value  per  case  for  the 
period  from  March  1  to  May  14,  over 
the  corresponding  period  last  year,  he 
said,  with  total  billings  in  cases  up  26 
per  cent.  He  suggested  that  the  upward 
trend  has  been  gradual  and  that  the 
advances  have  been  reasonable.  To  cut 
overhead,  the  company  has  purchased 
its  supply  of  sugar  for  the  year.  A  cut 
in  shipping  space  to  the  East  Coast  by 
the  water  route  was  predicted,  but  rail 
freight  cars  are  available  and  the  rate 
to  New  York  has  been  reduced  to  $1.02 
per  hundred  pounds  gross. 

CAL-PAK  CANNERY  CLOSES 

The  California  Packing  Corporation 
has  closed  its  Rio  Vista  asparagus  can¬ 
nery  for  the  season  and  will  concentrate 
packing  operation  at  the  Sacramento, 
California  plant. 

OLIVE  PROCESSING  PLANT 

Pacific  Coast  Olive  Products,  Inc.,  has 
been  granted  a  permit  to  erect  an  olive 
processing  plant  at  Solano  and  Yolo  Sts., 
Corning,  California. 
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PROBLEMS  IN  VEGETABLE  JUICE  PRODUCTION 

(Continued  from  page  8) 

precipitating  colloidal  materials  which  are  mentioned  below.  The 
blanching  may  be  accomplished  in  either  steam  or  hot  water, 
both  media  having  certain  advantages  and  disadvantages  as 
applied  to  different  vegetables.  In  some  instances  and  with 
certain  procedures  the  use  of  a  blanch  prior  to  juice  extraction 
may  increase  the  yield  obtainable  from  a  given  vegetable. 

PRECIPITATION  OF  COLLOIDAL  MATERIAL:  Vege¬ 
table  juices  in  general  contain  in  collodial  suspension  certain 
materials  which  are  precipitated  at  various  temperatures  above 
160 “F.  If  these  precipitations  are  not  completed  before  the  final 
sterilization  process  is  given,  and  the  precipitated  materials 
either  removed  or  redispersed  by  homogenization,  the  presence 
of  the  coagulum  in  the  final  product  will  detract  from  its  ap¬ 
pearance.  From  the  standpoint  of  nutritive  value  and  retention 
of  color  it  is  desirable  to  redisperse  the  precipitates. 

EFFECTS  OF  THE  STERILIZATION  PROCESS:  All  of 
the  vegetable  juices  fall  naturally  into  the  non-acid  class  of 
canned  products  with  respect  to  processing  requirements.  This 
means  that  they  must  receive  cooks  at  elevated  temperatures, 
usually  at  240 °F.  In  some  instances  these  processes  may  cause 
alterations  in  flavor  which  are  undesirable.  The  same  flavor 
changes,  of  course,  take  place  in  the  canned  whole  or  cut  vege¬ 
tables,  but  they  appear  to  be  more  marked  or  noticeable  in  the 
juices.  In  cases  where  such  flavor  changes  appear  to  hinder 
consumption  of  a  juice  two  posisble  means  of  improvement 
suggest  themselves: 

First,  the  utilization  of  very  short  high  temperature,  or  flash 
heating  processes,  and  second,  acidification  of  the  juices  to  a 
point  which  will  allow  use  of  low  temperature  or  open  bath 
cooks.  The  former  appears  at  present  to  offer  the  best  chance 
of  retention  of  the  original  character  of  the  freshly  expressed 
juice,  but  is  not  yet  available  commercially.  The  latter  involves 
a^  definite  change  of  juice  character,  either  by  addition  of  edible 
acid  in  concentrated  form  or  by  blending  with  acid  juices  in 
proportions  which  will  insure  a  pH  value  of  4.5  or  less.  For 
the  present  at  least,  and  from  the  standpoint  of  consumer 
acceptance  it  would  seem  that  blends  of  vegetable  juices  which 
may  be  harmed  by  high  temperature  processes  with  fruit,  or 
other  acid  juices  results  in  a  superior  product. 


EFFECT  OF  PROCESS  AND  FILLING  TEMPERATURE 
ON  QUALITY  OF  TOMATO  JUICE 

Paper  presented  by  C.  M.  Merrill,  Research  Laboratory, 
National  Canners  Association 

During  the  past  few  years  there  has  been  considerable  dis¬ 
cussion  regarding  the  effect  of  process  and  filling  tempera¬ 
ture  on  the  quality  of  tomato  juice.  This  was  prompted  initially 
by  the  apparent  need  for  high  filling  temperatures  in  order  to 
insure  adequate  sterilization  and  the  thoughts  of  some  that 
these  temperatures  would  have  a  deleterious  effect  on  the  quality 
of  the  finished  product.  In  this  connection  we  have  encountered 
great  variations  in  canning  procedure,  especially  with  regard 
to  extraction  temperatures,  filling  temperatures  and  process 
times.  Often  we  have  found  variations  to  exist  in  the  day-to-day 
operation  of  a  single  plant  and  in  the  work  reported  here  we 
have  attempted  to  cover  the  extreme  conditions  of  filling 
temperature  and  process. 

A  number  of  so-called  “quality”  packs  of  juice  were  prepared 
during  the  1939  season  by  the  N.  C.  A.  and  the  American  Can 
Company  as  part  of  a  comprehensive  experimental  program 
covering  the  general  subject  of  processing.  These  packs  in¬ 
cluded  the  variables  of  high  and  low  filling  temperatures  and 
high  and  low  processes  at  212°  F.  and  were  representative 
of  commercial  procedure  in  the  large  juice  canning  areas.  The 
low  initial  temperatures  ranged  from  147-155°  F.  in  most  cases, 
while  the  high  temperatures  varied  from  170-200°  F.  The  low 
process  for  No.  2  cans  was  20  minutes  at  212°  F.,  while  the 


high  process  was  45  minutes  at  212°  F.  Fourteen  such  pack' 
were  prepared  during  1939  and  they  have  been  examined  sev¬ 
eral  times  by  various  groups  of  technologists  connected  with 
the  canning  industry.  In  many  of  the  packs  some  of  the 
tasters  expressed  a  preference  for  juice  with  a  low  filling  tem¬ 
perature  and  given  a  short  process,  while  others  preferred  the 
combination  of  high  filling  temperature  and  a  long  process,  in¬ 
dicating  that  personal  taste  may  be  the  deciding  factor  in 
judging  the  quality  of  tomato  juice.  However,  the  results  in 
general  indicated  that  there  is  great  variation  in  commercial 
juices  prepared  in  various  canning  sections  and  within  any 
given  section  variations  were  noted  even  with  comparable  can¬ 
ning  procedures,  and  it  was  felt  that  the  flavor  differences 
noted  were  due  to  these  variations  rather  than  to  differences  in 
heat  treatment  during  preheating  and  processing. 

The  effect  of  the  variables  of  filling  temperature  and  process 
time  depended  on  the  juice  under  consideration  and  no  specific 
conclusions  can  be  given  which  would  apply  to  all  juices. 

This  study  was  continued  during  the  1940  packing  season  and 
was  expanded  to  include  processing  temperatures  above  that 
of  boiling  water. 

One  pack  prepared  by  the  American  Can  Company  in  303x509 
cans  with  a  filling  temperature  of  175°  F.  covered  high  and 
low  processes  at  212°  F,  225°  F.,  and  235°  F.  The  process 
times  were  20  and  35  minutes  at  212  °F.  and  10  and  30  min¬ 
utes  at  225°  F  and  235°  F.  Preliminary  examination  of  the 
sample  cans  by  one  group  of  tasters  indicated  no  differences 
in  odor  and  color  of  the  various  lots.  It  was  noted,  however, 
by  some  observers  that  the  lots  processed  20  at  212:  F.  and  30 
at  235°  F.  were  somewhat  inferior  in  flavor  to  the  others.  These 
two  lots  represented  the  two  extremes  of  the  processing  schedule. 
It  was  pointed  out  further  that  these  flavor  differences  were 
slight  and  were  considered  to  be  of  no  commercial  significance. 

In  another  taste  test  by  a  different  group  the  observers  indi¬ 
cated  that  the  flavor  differences,  if  any,  between  the  various 
lots  were  too  slight  to  be  readily  detected. 

Another  experimental  pack  prepared  by  the  Washington 
laboratory  in  No.  2  cans  included  high  and  low  filling  tempera¬ 
tures  and  high  and  low  processes  at  212°  F.  and  235°  F. 

This  pack  was  prepared  under  commercial  conditions  and 
all  experimental  lots  were  from  the  same  batch  of  juice.  A 
separate  tank  of  cold  juice  was  selected  at  the  start  and  the 
preheating  commenced.  When  the  temperature  reached  about 
165°  F.  sufficient  juice  was  withdrawn  for  the  low  filling  tem¬ 
perature  lots.  The  remaining  portion  of  the  tank  was  then 
heated  to  about  195°  F.  for  the  high  filling  temperature  lots. 
This  dropped  to  a  temperature  of  180-185°  F.  during  the  filling 
operation.  Processing  was  done  promptly  after  filling  with  the 
following  treatments — 20  and  30  minutes  at  212°  F.  and  10  and 
30  minutes  at  235°  F. 

During  last  week  a  meeting  of  canning  technologists  was 
held  and  in  the  course  of  this  meeting  representative  samples 
were  examined  for  odor,  color,  and  flavor  differences.  Fifteen 
of  those  present  submitted  opinions  on  these  samples.  Two  of 
the  tasters  selected  the  lots  processed  at  212°  F  as  of  slightly 
better  quality,  one  selected  the  lots  processed  at  235°  F.  as 
better,  and  twelve  indicated  that  they  had  no  choice  as  regards 
the  quality  of  any  of  the  experimental  lots. 

In  considering  a  summary  of  the  results  obtained  with  a  num¬ 
ber  of  “quality”  packs  prepared  in  1939  and  1940,  it  shoukt 
be  emphasized  that  the  packs  considered  were  representativv' 
of  commercial  procedure  in  the  large  juice  canning  areas.  Fur 
ther,  the  opinions  on  the  quality  of  the  packs  were  given  b; 
various  independent  groups  of  technologists  connected  with  the 
canning  industry.  First,  there  is  a  great  variation  in  juices 
prepared  commercially  in  various  sections  of  the  country;  sec 
ond,  the  effect  of  filling  temperature  and  process  depends  on  th 
juice  under  consideration,  and  third,  the  opinions  advanced  o 
the  quality  of  the  experimental  packs  described  above,  indicat 
that  variations  in  filling  temperature  and  process  included  v 
these  packs  have  a  negligible  effect  on  the  odor,  color,  an' 
flavor  of  the  finished  product. 

Thus,  it  would  appear  unwise  for  canners  to  risk  seriou 
spoilage  losses  by  using  low  filling  temperatures  or  low  proc 
esses,  or  both,  when  it  is  indicated  that  these  factors  do  no 
have  an  appreciable  effect  in  bettering  the  general  quality  o 
tomato  juice. 
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CANNED  FOOD  PRICES 


AH  Prices  quoted  F.  O.  B.  Factory 

Prices  given  represent  the  high  and  low  canners’  selling  price 
of  the  current  week,  subject  to  the  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
quotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central”:  Central  States  west  of  Ohio  River  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 

Quotations  on  this  page  are  for  spot  goods.  For  future 
quotations  see  market  reports.  Nominal  means  that  little  or 
none  are  to  be  found  and,  therefore,  there  is  no  market  price. 


Canned  Vegetables 


ASPARAGUS 


Eastern 
Low  High 


Central 
Low  High 


West  Coast 
Low  High 


White  Colossal,  No.  2^ . 

Large,  No.  2V^ . 

Medium,  No.  2^^ . 

Green  Mam.  No.  2  ro.  cans. 

Large,  No.  2 . 

Medium,  No.  2 . 

Tips,  White,  Mam.  No.  1  sq. 

Small,  No.  1  sq . 

Green,  Mam.  No.  1  sq . 

Small,  No.  1  sq . 

Green  Tips,  60/80,  2s . . 

Green  Tips,  40/60,  2s . . 

Green  Cuts  and  Tips,  2s . . 

Green  Cuts  and  Tips,  10s...., 
Green  Cuts,  2s . 


2.50 

2.60 

2.30 

2.60 

2.30 

2.36 

2.36 

2.30 

2.26 

2.10 

2.16 

2.30 

2.60 

2.30 

2.36 

1.66 

1.65 

.176 

7.26 

7.60 

7.60 

9.50 

1.00 

1.05 

3.20 

2.86 

3.00 

2.66 


11.26 


STRINGLESS  BEANS 


Fancy  French  Cut  Green,  No.  2 

nominal 

nominal 

No.  10  . 

nominal 

nominal 

Ex.  Std.  Cut  Green,  No.  2 . 

nominal 

nominal 

No.  10  . 

nominal 

nominal 

Std.  Cut  Green,  No.  2 . 

nominal 

nominal 

No.  10  . 

nominal 

nominal 

Fancy  Whole  Green,  No.  2 . 

nominal 

nominal 

No.  10  . 

nominal 

nominal 

Ex.  Std.  Whole  Green,  No.  2.... 

nominal 

nominal 

No.  10  . 

nominal 

nominal 

Fancy  Cut  Wax,  No.  2 . 

nominal 

nominal 

No.  10  . 

nominal 

nominal 

Ex.  Std.  Cut  Wax,  No.  2 . 

nominal 

nominal 

No.  10  . 

nominal 

nominal 

Std.  Cut  Wax,  No.  2 . 

nominal 

nominal 

No.  10  . 

nominal 

nominal 

Fancy  Whole  Wax,  No.  2 . 

nominal 

nominal 

No.  10  . 

nominal 

nominal 

Ex.  Std.  Whole  Wax.  No.  2 . 

nominal 

nominal 

No.  10  . 

nominal 

nominal 

Std.  Whole  Wax,  No.  2 . 

nominal 

nominal 

No.  10  . 

nominal 

nominal 

Red  Kidney,  Std.  No.  2 . 

nominal 

nominal 

No.  10  . 

nominal 

nominal 

LIMA  BEANS 

No.  2  Tiny  Green . 

nominal 

1.60  1.60 

1.50 

1.50 

No.  10  . 

7.00  7.60 

8.00 

No.  2  Fancy  Small  Green . 

1.30  1.35 

1.30  1.36 

No.  2  Medium  Green . 

1.16  1.20 

1.20  1.30 

1.26 

1.25 

No.  10  . 

6.75  6.35 

No.  2  Green  &  White . 

.80  .92% 

.90  . 

.90 

.90 

No.  10  . 

4.75  6.00 

No.  2  Fresh  White . 

.67%  .76 

.72%  .80 

.80 

.86 

No.  10  . 

3.25  3.76 

N  2  Soaked . 67%  .66 


r  '::ts 


V  ole.  No.  2 . 

. 97%  1.60 

.90 

1.26 

1.06 

0.  2%  . 

.  1.06 

0.  10  . 

.  3.25 

4.00 

4.00 

C  .  No.  2 . 

. 70 

.82% 

.76 

:o.  2%  . 

. 92% 

.96 

.80 

^0.  10  . 

.  3.40 

3.76 

3.26 

r  ed.  No.  2 . 

. 85 

.87% 

.80 

.90 

.85 

.90 

0.  2%  . 

. 96 

1.00 

.96 

1.10 

'o.  10  . 

4.26 

3.76 

3.36 

ed.  No.  2 . 

. 80 

.86 

.70 

.86 

1.20 

No.  10  . 

.  3.60 

3.76 

3.26 

3.60 

^string.  No.  2 . 

. 70 

0.  10  . 

.  3.10 

IROTS 


ad.  No.  2 . 

0.  10  . 

. 76 

4.60 

4.60 

ed.  No.  2 . 

. 60 

.80 

.70  . 

.66 

).  10  . 

.  3.26 

3.76 

3.00  . 

\S  AND  CARROTS 

No.  2 . 

. 70 

.80 

‘Cy  No.  2 . 

. 96 

1.15 

1.06  1.20 

i.io 

CANNED  VEGETABLES— Continued 


Eastern 
Low  High 


CORN — Wholegrain 

Yellow,  Fancy  No.  2 .  1.06  1.16 

12-oz.  vac .  6.76  . 

No.  10 .  nominal 

Ex.  Std.  No.  2 . 97%  . 

No.  10  .  6.60  . 

Std.  No.  2 . 

No.  10  . 

White,  Fancy  No.  2 .  1.06  . 

No.  10  . 

Ex.  Std.  No.  2 . 90  . 

No.  10  .  6.26  . 

Std.  No.  2 .  nominal 

No.  10  .  nominal 

Shoepeg,  Fancy  No.  2 .  1.06  1.10 

No.  10  .  nominal 

Ex.  Std.  No.  2 . 96  . 

No.  10  .  nominal 

Std.  No.  2 . 90  .96 


CORN — Creamstyle 
Yellow,  Fancy  No.  2 

No.  10  . 

Ex.  Std.  No.  2 . 

No.  10  . 

Std.  No.  2 . 

No.  10  . 

White,  Fancy  No.  2.. 

No.  10  . 

‘  Ex.  Std.  No.  2 . 

No.  10  . 

Std.  No.  2 . 

No.  10  . 

HOMINY 

Std.  Split,  No.  1  Tall . 

No.  2%  . 72%  .86 

No.  10  .  2.00  2.36 


MIXED  VEGETABLES 

Fey.,  No.  2 . 

No.  10  . 

Std.,  No.  2 . 

No.  10  . 

PEAS 

No.  2  Fancy  Sweets,  2s . 

No.  2  Fancy  Sweets,  3s . . 

No.  2  Fancy  Sweets,  4s . 

No.  2  Fancy  Sweets,  6s . . 

No.  2  Ex.  Std.  Sweets,  2s . 

No.  2  Ex.  Std.  Sweets,  3s . 

No.  2  Ex.  Std.  Sweets,  4s . 

No.  2  Ex.  Std.  Sweets,  6s . 

No.  2  Std.  Sweets,  2s . 

No.  2  Std.  Sweets,  3s . 

No.  2  Std.  Sweets,  48 . 

No.  2  Std.  Sweets,  6s . 

No.  10  Std.  Sweets,  2s . 

No.  10  Std.  Sweets,  3s . 

No.  10  Std.  Sweets,  4s . 

No.  10  Std.  Sweets,  6s . 

No.  2  Fey.  Alaskas,  Is . . 

No.  2  Fey.  Alaskas,  2s . . 

No.  2  Fey.  Alaskas,  3s . 

No.  2  Ex.  Std.  Alaskas,  Is.. 
No.  2  Ex.  Std.  Alaskas,  2s.. 
No.  2  Ex.  Std.  Alaskas,  3s.. 
No.  2  Ex.  Std.  Alaskas,  4s.. 
No.  2  Ex.  Std.  Alaskas,  6s.. 
No.  10  Ex.  Std.  Alaskas,  Is 
No.  10  Ex.  Std.  Alaskas,  28 
No.  10  Ex.  Std.  Alaskas,  3s 
No.  10  Ex.  Std.  Alaskas,  4s 

No.  2  Std.  Alaskas,  2s . 

No.  2  Std.  Alaskas,  3s . 

No.  2  Std.  Alaskas,  4s . 

No.  2  Std.  Alaskas,  6s . 

No.  10  Std.  Alaskas,  2s . 

No.  10  Std.  Alaskas,  3s . . 

No.  10  Std.  Alaskas,  4s . 

No.  2  Ungraded . 

Soaked,  2s  . 

10s  . 

Blackeye,  2s,  Soaked . 

10s  . 


PUMPKIN 

Fancy,  No.  2 . 

. 87% 

No.  2%  . 

.90 

No.  10  . 

.  3.00 

3.16 

SAUER  KRAUT 

Fancy  No.  2 . 

. 66 

No.  2%  . 

. 76 

No.  10  . 

.  2.60 

SPINACH 

No.  2  . 

1.05 

No.  2%  . . 

.  1.26 

1.30 

No.  10  . 

4.26 

4.50 

.87% 

.90 

4.26 

4.50 

.62% 

.77% 

3.16 

4.00 

1.30 

1.36 

1.15 

1.25 

1.07% 

1.16 

1.02% 

1.10 

1.10 

1.00 

.96 

1.02% 

.90 

.96 

.95 

.90 

.87% 

.90 

nominal 


nominal 
nominal 
nominal 
1.36  1.66 

1.26  . 

1.10  . 


1.20 

1.06 

1.00 


nominal 
nominal 
nominal 
nominal 
.92%  1.06 
.87%  .90 
.86  .90 

.86  .86 
nominal 
nominal 

4.26  4.40 

.86  .86 

.62%  . 

3.26  . 

.67%  .70 

2.60  3.60 


1.06  1.10 
nominal 
nominal 
nominal 
.82%  .86 


1.00  1.06 


.90  . 

nominal 
.80  .86 
.  6.00 


Central 
Low  High 


nominal 

nominal 

nominal 

1.10  . 

nominal 

.80  . 

nominal 
1.10  1.16 
nominal 

1.00  . 

nominal 

.80  . 

nominal 
1.10  1.16 
nominal 
nominal 
nominal 
nominal 


nominal 

nominal 

nominal 

nominal 

nominal 

nominal 

1.16  . 

nominal 
1.06  1.10 
nominal 

.80  . 

nominal 


.70 

2.00 

2.35 

1.30 

1.60 

1.10 

1.26 

1.06 

1.20 

1.00 

1.10 

1.20 

.96 

1.00 

.90 

.96 

.86 

.97%  1.00 

.90 

.96 

.85 

.90 

.80 

.85 

nominal 
nominal 
nominal 
nominal 
1.30  1.46 

1.20  1.40 

1.10  1.16 

1.20  . 

1.16  1.20 

1.00  . 

.96  . 


nominal 
nominal 
nominal 
nominal 
.96  1.00 

.90  . 

.86  .90 

.86  . 

nominal 

nominal 

nominal 

.86  . 

.60  .60 

2.50  . 

.66  . 


.55  .65 

.75  .80 

3.00  . 


.67%  .70 

.76  . 

2.60  2.76 


.96 

1.16 

3.90 


West  Coast 
Low  High 


1.10 

1.36 

1.60 

1.20 

1.30 

1.16 

1.20 

1.10 

1.20 

1.20 

1.26 

1.00 

1.07% 

.96 

1.00 

.92% 

.97% 

.96 

1.00 

.86 

.90 

.85 

.90 

6.26 

6.60 

6.00 

6.26 

4.26 

4.60 

4.26 

4.60 

1.36 

1.45 

1.30 

1.40 

1.20 

1.30 

1.10 

1.20 

1.00 

1.10 

.97%  1.00 

1.00 

1.10 

.90 

.96 

.86 

.96 

.86 

.96 

.80 

.90 

.60 

.66 

.65 

.70 

.86 

.92% 

2.75 

3.00 

.70 

.76 

.86 

.90 

2.66 

2.76 

.90 

1.26 

4.00 
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SUCCOTASH 

Std.  No.  2,  Gr.  Corn,  Dr.  Limas. 

Std.  No.  2,  Gr.  Corn,  Fr.  Limas. 

Triple  No.  2 . 

SWEET  POTATOES 

Fey.,  No.  2,  Dry  Pack . 

No.  2%  . 

No.  3,  Squat  Vac . 

No.  10  . 

Fey.,  No.  2  Syrup  Pack . 

No.  2%  . 

No.  10  . 

TOMATOES 

Fancy,  No.  2 . 

No.  2%  . 

No.  10  . 

Ex.  Std.,  No.  1 . 

No.  2  . 

No.  2%  . 

No.  10  . 

Std.,  No.  1 . 

No.  2  . 

No.  . :. . 

No.  10  . 

TOMATO  PUREE 

Std.,  No.  1,  Who.  St.  1.04 . 

No.  10  . 

Std.,  No.  1,  Trim  1.035 . 

No.  10  . 


Eastern 


Central  West  Coast 


CANNED  FRUITS— Continued 


Low 

High 

Low  High 

Low  High 

.85 

.90 

.80 

.86 

1.10 

.90 

.80 

. 

1.15 

1.20 

1.00 

1.06 

4.00 

4.26 

.87% 

.92% 

...... 

1.20 

1.30 

4.26 

Solid 

Pack 

.95 

1.26 

.90  1.10 

1.10 

1.16 

1.25 

1.26  1.35 

1.36 

1.42*4 

4.26  4.60 

4.60 

4.60 

.50 

.45  .47*4 

.76 

.80 

.86 

.80  .82*4 

nominal 

1.16  1.20 

1.15 

nominal 

3.76  4.00 

3.36 

With 

puree 

.45 

.50 

.47%  . 

.65 

.77*4 

.80 

.77%  . 

.77*4 

.80 

1.16 

1.20 

nominal 

1.00 

3.15 

3.25 

nominal 

3.25 

.45  .60 

.42%  .45 

3.25  . 

3.00 

3.26 

3.26 

3.50 

.42*4  . 

.40 

.42*4 

.65 

3.00  . 

2.75 

3.00 

2.75 

3.00 

Eastern 
Low  High 

PEACHES 

Y.  C.,  Fey.,  No.  2% . 

Choice,  No.  2% . 

Std.,  No.  2  Mi . 

Fey.,  No.  10 . 

Choice,  No.  10 . 

Std.,  No.  10 . 

Pie,  No.  10 . 

Water,  No.  10 . 

PEARS 


Keifer,  Std.,  No.  2*4 .  1.36  1.35 

No.  10  . 

Choice,  No.  2% . 

No.  10  . 

Bartlett,  Fancy,  No.  2*4 .  1.65  1.90 

Choice,  No.  2^4 . 

Std.,  No.  2^4 .  1.30  1.40 

Fey.,  No.  10 . 

Choice,  No.  10 . 

Std.,  No.  10 . 


No.  10  Pie,  S.  P. 


PINEAPPLE  Cuban 

No.  1  Flat . 

No.  211  Cyl . 

No.  2  Tall . 

No.  2*4  . 

No.  10  in  Juice . 

No.  10  in  Syrup . 


Central 
Low  High 


West  Coast 
Low  High 

1.70  . 

1.60  1.62 '4 
I.37V2  1.50 
nominal 
5.25  5.60 

4.60  4.75 

nominal 
nominal 


1.85  1.90 

1.66  1.76 

1.50  1.55 

6.15  6.25 

5.50  5.80 

6.00  . 

.  3.60 

3.60  4.00 


F.  O.  B.  Honolulu 
Mexican  Crushed  Sliced 


.80 

.80 

.86 

.80  . 

1.30 

1.42% 

1.60 

1.70 

4.26  . 

6.36 

6.60 

4.26  . 

6.76 

6.00 

TOMATO  JUICE 


No.  211  Cyl.  (12  oz.) . 

No.  300  (13%  oz.) . . . 60 

No.  2  (18  oz.) . 67*4 

No.  303  Cyl.  (20  oz.) . 70 

No.  2  Cyl.  (24  oz.) . 75 

No.  3  Cyl.  (46  oz.) .  1.65 

No.  10  .  3.00 

TURNIP  GREENS 

No.  2  . 70 

No.  2%  . 9E 

No.  10  .  3.40 


. 62% 

.52*4  . 


.77% 

.70  . 

.70 

.72*4 

3.25 

2.70  3.26 

2.76 

2.B5 

.76 

.75  . 

1.06 

3.76 

3.60  . 

Canned  Fruits 


PINEAPPLE  JUICE 

Buflet  . 

No.  211  . 

No.  2  . 

No.  2%  . 

46  oz . 

No.  10  . 

RASPBERRIES 

Black,  Water,  No.  2.. 

No.  10  . 

Red,  Water,  No.  2.... 

No.  10  . 

Black,  Syrup,  No.  2.. 
Red,  Syrup,  No.  2 . 


F.  O.  B.  Honolulu 

. 62% 

. 72% 

.80  .  .  1.07% 

.  .  1.62*4 

2.06  .  2.47*4 

4.26  .  .  6.00 


1.60  1.70 

7.60  . 

.  1.66 

1.45 

1.55 

.  1.66 

7.50 

6.60  . 

1.80 

.  1.96  2.05 

1.70 

1.75 

.  2.05  2.26 

APPLES 


No.  10,  water . 

2.76 

2.90 

3.00 

No.  10,  standard  heavy  pack.... 

2.90 

3.00 

No.  10,  fancy  heavy  pack . 

3.75 

3.86 

3.60 

3.76 

APPLE  SAUCE 

No.  2  Fancy . 

.80 

.86 

.76 

No.  10  . 

3.76 

. 

3.25 

No.  2  Std . 

.66 

.72*4 

No.  10  . 

2.85 

3.00 

APRICOTS 

No.  2%,  Fancy . 

2.10 

1.90 

2.20 

2.10 

1.70 

No.  2*4,'  Std . 

1.60 

No.  10,  Fancy . 

7.36 

6.76 

6.90 

7.00 

6.00 

No.  10  Std . 

. 

BLACKBERRIES 

Std.,  No.  2 . 

1.25 

No.  3  . 

. 

. 

No.  10,  water . 

5.60 

6.00 

BLUEBERRIES 


No.  2  .  1.50  1.60  1.60  1.60 

No.  10  .  10.00  .  . 


CHERRIES 


Red  Sour  Pitted,  No.  2 . 90  1.06  1.00  1.06  1.36  1.40 

Red  Sour,  Pitted,  No.  10 .  6.26  .  6.00  5.25  6.00  6.26 

R.  A.  Fey.,  No.  2*4 .  2.30  2.30 

Choice,  No.  2% .  2.16  2.26 

Std.,  No.  2% .  2.00  2.00 

Fey.,  No.  10 .  7.85  8.00 

Choice,  No.  10 .  7.26  7.60 

Std.,  No.  10 .  6.85  7.00 


FRUITS  FOR  SALAD 

Fey.,  No.  2% . 

No.  10  . 


2.26  2.30 

7.60  7.76 


GRAPEFRUIT  SECTIONS 

8  oz . 

No.  2  . 

No.  6  . 

GRAPEFRUIT  JUICE 

No.  2  . 

No.  3  Cyl.  (46  oz.) . 


Florida  Texas 


'"92*4 

^97*4 

.90 

i.oo 

2.50 

2.85 

2.25 

2.75 

.65 

.76 

.60 

-67% 

1.46 

1.70 

1.45 

1.65 

GOOSEBERRIES 

1.26  1.85 

6.76  6.00 


Std.,  No.  2. 
No.  10  ... 


Canned  Fish 


LOBSTER 

Flats,  1  lb .  nominal 

%  lb .  2.60  . 

%  lb .  nominal 


OYSTERS 

Southern 

Northwest  Selects 

.  1.15 

1-20 

6  oz . 

.  1.30 

1.35 

1.16  1.25 

8  oz . 

.  2.30 

2.40 

1.60  1.65 

10  oz . 

.  2.60 

2.70 

Selects,  6  oz. 


SALMON 

Red  Alaskas,  Tall,  No.  1... 

Flat,  No.  *4 . 

Cohoes,  Tall,  No.  1 . 

Flat,  No.  1 . 

No.  *4  . 

Pink,  Tall,  No.  1 . 

Flat,  No.  % . 

Sockeye,  Flat,  No.  1 . 

No.  %  . 

Chums,  Tall,  No.  1 . 

Medium,  Red,  No.  1  Tall. 


70 

2.90 

66 

1.75 

10 

2.16 

66 

96 

10 

2.16 

46 

1.60 

90 

2.00 

SHRIMP 


Southern 

No.  1,  Small .  1.30  . 

No.  1,  Medium .  1.30  1.3.6  1.36  1.40 

No.  1,  Large .  1.60  1.46  1.60 


SARDINES  (Domestic)  Per  Case 


%  Oil,  Key . 

%  Oil,  Keyless .  3.30 

%  Oil,  Tomato,  Carton . 

%  Oil,  Key  Carton .  4.26 

%  Mustard,  Keyless .  3.00 

Calif.  Oval  No.  1,  24’s . 

Calif.  Oval  No.  1,  48’s . 


TUNA  FISH,  Per  Case 

Fey.,  Yel.,  Is,  24’s . 

Fey.,  Yel.,  Is,  48’s . 

%s  . 

¥43  . 

Light  Meat,  Is . 

%8  . 

%8  . 


3.26  3.60 


11.00  12.60 
6.00  6.76 

4.00  4.40 

10.00  10.60 
5.60  6.75 
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WANTED  and  FOR  SALE 


YOUR  OPPORTUNITY 


In  the  numerous  changes  being  made  in  the  canning  factories 
throughout  the  country  there  is  probably  just  the  machine, 
supply  or  entire  factory,  that  you  want.  Now’s  the  time  to 
pick  up  needed  used  .machinery  at  a  price,  or  turn  idle  holdings 
into  cash.  Make  your  offer  or  list  your  needs  on  this  page  to 
accomplish  your  objective  quickly  at  very  little  cost.  The  rates — 
straight  reading,  no  display:  One  to  three  times,  per  line  40 
cents,  four  or  more  times,  per  line  30  cents,  minimum  charge 
per  ad,  $1.00.  Count  eight  average  words  to  the  line.  Count 
initials,  numbers,  etc.,  as  words:  Short  line  counts  as  full  line. 
Use  a  box  number  instead  of  your  name  if  you  like.  The 
Canning  Trade,  20  S.  Gay  Street,  Baltimore,  Maryland. 


FOR  SALE— MACHINERY 


CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 


FOR  SALE — Peerless  Single  Huskers.  Morral  Cream-style 
Corn  Cutters.  Good  condition.  Priced  right.  Address  Box 
A-2503,  The  Canning  Trade. 


FOR  SALE — 4  Tuc  Huskers;  1  Box  Stitcher;  1  Fairbanks 
Morse  Sanitary  Corn  Pump  equipped  with  2"  adaptors.  All 
machinery  in  good  condition.  The  Roxanna  Canning  Co., 
Waynesville,  Ohio. 


FOR  SALE — 50  four-tier  single  bail  process  crates  in  good 
condition;  one  1^4  in.  Blackmer  Rotary  Pump;  one  Pea  Grader. 
Address  Box  A-2530,  The  Canning  Trade. 


FOR  SALE — One  Ayars  5-pocket  Filler;  six  Blanching  bas¬ 
kets;  two  Zastrow  Retorts;  one  Burt  labeling  machine.  Address 
Box  A-2519,  The  Canning  Trade. 


FOR  SALE — One  No.  10  Anderson-Barngrover  Exhauster; 
one  No.  214  Ayars  Universal  Filler;  one  Carroll  Tomato 
Washer;  one  Steam  Scalder;  one  Picking  Table;  one  copper 
kettle,  and  other  tomato  equipment.  Address  Box  A-2521,  The 
Canning  Trade. 


FOR  SALE — Nearly  new  automatic  carton  wrapping  machine 
i  the  Hayssen  Manufacturing  Co.  make.  Will  wrap  cartons 
*om  5  to  11  inches  length,  4  to  9%  inches  width  and  5  inches 
igh,  and  will  wrap  up  to  1,800  packages  per  hour.  Address 
>ox  A-2524,  The  Canning  Trade. 


FOR  SALE — Six  Pease  Triple  Head  Semi-Automatic  Parers 
id  Corers;  also  six  Coon’s  Seed  Cell  Slicing  Machines.  All 
e  belt  driven  and  in  excellent  condition.  Address  Box  A-2532, 
.ne  Canning  Trade. 


FOR  SALE — American  Utensil  Model  CB-1  Tomato  Chopper 
r  making  Tomato  Juice  complete  with  chopper,  tank,  pump 
d  float  switch,  made  of  stainless  steel;  3"  Sprague-Lowe  Im- 
oved  Copper  Coil  for  making  Tomato  Pulp;  1  Myers  Single 
ting  Deep  Well  Pump;  1  Myers  Double  Acting  Deep  Well 
-imp;  3  Apple  Soakers  complete  with  tank  and  cylinders;  10 
P.  Look-Out  Vertical  Boiler.  All  in  best  of  condition  and 
iced  for  quick  sale.  The  C.  H.  Musselman  Company,  Biglers- 
de.  Pa. 


FOR  SALE — Motor  Truck  Scales,  warehouse  scales.  Write 
for  prices  before  buying.  5  year  guarantee.  Also  good  repo- 
sessed  scales.  Bonded  Scale  Co.,  Dept.  CT.,  Columbus,  Ohio. 

FOR  SALE — Tomato  Canning  Machinery — 1  Indiana  Finisher; 
1  Barber  Good  Tomato  Pulp  Pump;  2  Viking  Tomato  Pulp 
Pumps;  1  Berlin-Chapman  Soak  Type  Tank;  1  Berlin-Chapman 
Rotary  Tomato  Washer;  1  Berlin-Chapman  Tomato  Scalder;  1 
Berlin-Chapman  No.  10  Tin  Exhaust  Box;  1  Berlin-Chapman  7 
Station  Liquid  Filler.  Write  for  prices  and  specifications  to 
Oconomowoc  Canning  Company,  Sun  Prairie,  Wisconsin. 


FOR  SALE — Robins  Steam  Crane;  6  Retorts;  Crates;  30  H.P. 
Steam  Engine;  15  ton  Truck  Scale;  1  Power  Hand  Whole  To¬ 
mato  Filling  Machine;  1  Burt  Labeler;  Shifting  and  Pulleys. 
Geo.  J.  Liddell,  Liberty  Grove,  Md. 


WANTED  —  MACHINERY 


WANTED  FOR  USER — Retorts,  Stainless  Steel,  Monel,  Cop¬ 
per  or  Aluminum  Kettle  and  Vacuum  Pan;  Labeling  Machine; 
Filter  Press.  No  dealers.  Box  A-2389,  The  Canning  Trade. 


WANTED — One  Sterling  ID  Dicer,  with  Vz"  dies.  Quote  price, 
condition,  how  driven.  Address  Box  A-2533,  The  Canning  Trade. 


FOR  SALE— FACTORIES 


FOR  SALE — Complete  applesauce  and  cherry  plant  and  cider 
plant.  May  be  sold  as  one  or  two  separate  units.  For  details 
write  Wilmot  Decker,  70  North  Street,  Middletown,  New  York. 


FOR  SALE  OR  MERGE — Tomato  cannery,  near  Baltimore, 
80-M  case  storage  buildings.  150  acres  planted  for  1941.  Address 
Box  A-2529,  The  Canning  Trade. 


TOMATO  FACTORY  FOR  SALE— Eastern  Shore,  Maryland, 
one  No.  10  line.  Good  growing  section.  Open  mai’ket  buying. 
Address  Box  A-2535,  The  Canning  Trade. 


FOR  SALE— PLANTS 


FOR  SALE — Ten  million  field-grown  vegetable  plants  ready 
for  shipping.  Tomatoes:  certified  Rutger,  Marglobe,  Bonnie 
Best,  Baltimore,  and  Stone,  $1.00  per  1,000,  express  collect; 
Cabbage:  Copenhangen,  Golden  Acre,  Ballhead,  Flat  Dutch,  and 
Allseason,  75  cents  per  1,000,  express  collect;  Certified  Sweet 
Potatoes:  Cuban  Yam,  and  Nancy  Hall,  $1.50  per  1,000  ,express 
collect.  All  plants  packed  in  moss  in  ventilated  crates  and 
guaranteed  to  arrive  safely.  Ideal  Plant  Co.  Franklin,  Virginia. 


FOR  SALE — Vegetable  Plants.  100  acres  this  season.  All 
now  ready.  Cabbage  Plants — Copenhagen  Market,  Marion 
Market,  All  Season,  (Yellows  Resistant)  Glory  of  Enkhuizen, 
Flat  Dutch  and  Danish  Ballhead.  Tomato  Plants — Master  Mar- 
globe,  Marglobe,  Rutgers,  John  Baer,  Stokesdale,  Baltimore  and 
Bonny  Best.  Sweetpotato  Plants — Big  Stem  Jersey,  Nancy  Hall 
and  Porto  Rico.  We  use  Certified  (treated)  seeds  and  cultivate 
our  plants  during  growing  season.  Well  packed  in  moss  to 
arrive  in  good  condition.  Shipping  capacity  over  500  thousand 
daily.  Write  or  wire  for  prices  f.o.b.  here  or  delivered  your 
place  by  truck.  J.  P.  Councill  Company,  Franklin,  Virginia. 


WANTED  — CANNED  FOODS 


WANTED — Salvaged  Canned  Foods.  Will  pay  cash  for  rusty, 
buckled  or  close  outs  of  all  kinds  of  canned  foods  in  any  quantity. 
Address  Box  A-2420,  The  Canning  Trade. 
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SITUATIONS  WANTED 


POSITION  WANTED — As  manager,  general  superintendent, 
or  production  manager.  27  years’  experience,  plant  construction 
to  finished  product.  No  position  too  large.  Correspondence  and 
inquiry  invited.  Address  Box  B-2525,  The  Canning  Trade. 


POSITION  WANTED — As  production  and  sales  manager. 
Know  the  canning  business  from  the  field  to  finished  product, 
and  pack  Italian  Style  Tomatoes,  Paste,  Peeled  Tomatoes,  and 
other  European  Specialties.  Long  experience  in  the  Eastern 
States  market  trade  for  the  selling.  Willing  to  work  hard  and 
take  full  charge  of  canning  plant  operation.  Good  references. 
Address  Box  B-2527,  The  Canning  Trade. 


HELP  WANTED 


WANTED — Experienced  superintendent  to  supervise  modern 
cannery,  packing  a  line  of  staple  vegetables  such  as  tomatoes, 
peas,  stringless  beans,  tomato  paste  and  specialties.  Location 
Baltimore,  Maryland.  Applicant  must  have  technical  knowledge, 
as  well  as  practical  experience.  State  all  particulars.  Address 
Box  A-2526,  The  Canning  Trade. 


WANTED — Men  in  all  sections  calling  on  canners  to  sell 
universal  low  cost,  high  quality  label  paste.  Address  Box 
A-2528,  The  Canning  Trade. 


WANTED — Canning  Technologist — B.S.  degree.  One  to  five 
years  practical  experience  as  chemist  or  technologist  in  canning 
field.  Desired  for  technical  service  work  by  large  corporation. 
Address  Box  A-2534,  The  Canning  Trade. 


NEW  IMPROVED  BASKET 


will  last  a  season  or  more  longer 

At  No  Extra  Cost 

Write  for  Samples  and  ‘Prices 

RIVERSIDE  MANUFACTURING  CO. 

MURFREESBORO,  NORTH  CAROLINA 


For  speed,  neatness  and  trouble  free  operation 

KYLER  LABELERS  and  BOXERS 

**They  have  everything  with  half  the  parts" 

WESTMINSTER  MACHINE  WORKS 
Westminster,  Maryland 


THE  BOOK  YOU  NEED  !  ! 

** A  Complete  Course  in  Canning.” 

Nea  6  th  Edition 

Published  by  THE  CANNING  TRADE. 


Smile  Awhile 

There  is  a  saving  grace  in  a  sense  of  humor 
Contributions  Welcomed 


QUITE  JUSTIFIED 

Judge:  I  can’t  understand  a  big,  husky  man  like  you  beating 
a  poor,  frail  little  woman  like  your  wife. 

“But  she  keeps  nagging  and  taunting  me  until  I  lose  my 
temper.” 

“What  does  she  say?” 

“She  yells:  ‘Hit  me!  I  dare  you!  Go  ahead!  Just  hit  me 
once  and  I’ll  have  you  up  before  that  bald-headed  old  fossil  of 
a  judge!’  ” 

“Case  dismissed.” 

THE  WRONG  DIRECTION 

“Is  she  very  pretty?” 

“Pretty!  Say,  when  she  gets  on  a  car  the  advertising  is  a 
total  loss!” 

EASY 

“My  wife  had  a  strange  accident  the  other  week.  As  she 
was  walking  along  the  street  a  man’s  hat  blew  off  and  struck 
her  in  the  eye.  It  cost  me  five  dollars  for  a  doctor’s  bill.” 

“Oh,  that’s  nothing.  My  wife  was  walking  along  the  street 
the  other  day,  and  as  she  passed  a  milliner’s  shop  a  hat  in  the 
window  struck  her  eye,  and  it  cost  me  twenty-five  dollars.” 

THE  WAY  OUT 

Ad  in  restaurant  window — If  your  wife  can’t  cook,  don’t  di¬ 
vorce  her;  eat  here  and  keep  her  for  a  pet. 

NATURALLY 

“Normon  admires  everything  about  me — my  voice,  my  eyes, 
my  figure,  my  hair.” 

“And  what  do  you  admire  most  about  him?” 

“His  good  taste.” 

SAVING  TIME 

Sandy  MacPherson,  after  being  shown  to  his  room  in  a  hotel, 
looked  from  the  window  and  noticed  a  large  illuminated  clock 
in  a  tower  across  the  street.  He  stopped  his  watch. 

THE  SNEAK 

Jones:  Sorry  to  keep  you  waiting — but  I’ve  just  been  setting 
a  trap  for  my  wife. 

Friend:  Good  heavens!  What  do  you  suspect? 

Jones:  A  mouse  in  the  pantry. 

A  BIG  JOB 

“Children,”  said  a  teacher,  “be  diligent  and  steadfast  and  yov 
will  succeed.  Take  the  case  of  George  Washington.  Do  yo- 
remember  my  telling  you  of  the  great  difficulty  George  Wash 
ington  had  to  contend  with?” 

“Yes,  ma’am,”  said  a  little  boy.  “He  couldn’t  tell  a  lie.” 

SUCCEEDED 

“Were  you  trying  to  catch  that  car?” 

“No,”  said  the  puffing  fat  man,  “I  was  just  chasing  it  off  thi 
corner.” 


UNDOUBTABLE 

Judge:  The  policeman  says  you  offered  resistance  when  h' 
arrested  you. 

Prisoner:  Well,  your  honor,  that  was  all  I  had.  Maybe  I’^ 
have  been  more  successful  if  it  had  been  a  $10  bill. 
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WHERE  TO  BUY 


The  Machinery  and  Supplies  you  need, 


GENERAL  FACTORY  EQUIPMENT 


AGENTS  for  Machinery  Mirs. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


BASKETS,  Wire,  Scalding.  Pickling,  etc. 
BELTING.  Leather. 

BLANCHERS,  Vegetable  and  Fruit. 

Ayars  Machine  Co.,  Salem,  N.  I. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BOXES  (Metal),  Lug,  Field. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

BOXING  MACHINES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
New-Way  Canning  Machines  Co.,  Hanover,  Pa. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Westminster  Machine  Works,  Westminster,  Md. 

BOX  (Corrugated)  SEALING  MACHINES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
New-Way  Canning  Machines  Co.,  Hanover,  Pa. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


BUCKETS,  PAILS  AND  PANS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


CAN  WASHING  MACHINES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


CAPPING  MACHINES,  Soldering. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CHAIN  ADJUSTERS. 

F.  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

CLEANING  AND  GRADING  MCHY.,  Fruits. 

Cliisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  S  Co.,  Inc.,  Baltimore,  Md. 
Einclair-Scott  Co.,  Baltimore,  Md. 


CLOCKS,  Process  Time. 

Ayars  Machine  Co.,  Salem,  N.  J. 

L.  isholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


COILS,  Cooking. 

C'Fisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F  icd  Machinery  Corporation,  Hoopeston,  111. 
It-.rnilton  Kettle  Works  Co.,  Hamilton,  Ohio. 

1  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


•'ONVEYORS  AND  CARRIERS. 

sholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

'  i  Machinery  Corporation,  Hoopeston,  Ill. 
'  Porte  Mat  &  Mfg.  Co.,  La  Porte,  Ind. 

-  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


ONVEYOR  BELTS.  Cloth.  Rubber.  Wire. 

..holm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Porte  Mat  &  Mfg.  Co.,  La  Porte,  Ind. 

..  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

’NVEYORS,  Hydraulic. 

holm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

1  Viner  Co.,  Columbus,  Ohio. 
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and  the  Leading  Houses  that  supply  them.  Consult  the  advertisements  for  details. 


COOKERS,  Continuous,  Agitating. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

COOLERS,  Continuous. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CRANES  AND  HOISTS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CRATES,  Iron  Process. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CUTTERS  OR  CHOPPERS. 

Chisholm-Ryder  Co.,  Niag[ara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

ENSILAGE  STACKERS. 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

FACTORY  TRUCKS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


FILLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Chisholm-Ryder  Co.,  Niaq|ara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

FLOORS. 

KETTLES,  Plain  or  Jacketed. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

KETTLES,  Process,  Retorts. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

KNIVES,  MisceUaneous. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co,  Baltimore,  Md. 

LABELING  MACHINES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Morral  Bros.,  Morral,  Ohio. 

New-Way  Canning  Machines  Co.,  Hanover,  Pa. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Westminster  Machine  Works,  Westminster,  Md. 

MIXERS 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

POWER  PLANT  EQUIPMENT. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PUMPS,  Air,  Water,  Brine,  Syrup. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


SEWAGE  DISPOSAL  SYSTEMS. 

Chisholm-Ryder  Co.,  Niaq[ara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SIEVES  AND  SCREENS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SPEED  REGULATORS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 


SYRUPERS  AND  BRINERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Chisholm-Ryder  Co.,  Niag[ara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  111. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TANKS,  Metal,  Glass  Lined,  Wood. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

VACUUM  PANS. 

Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

WASHERS,  Fruit,  Vegetable. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 


BEET  CANNING  MACHINERY 


Ayars  Machine  Co.,  Salem,  N.  J. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 


CAN  MAKERS'  MACHINERY 


Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 


CORN  CANNING  MACHINERY 


CORN  COOKER-FILLERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CORN  CUTTERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 

CORN  HUSKERS  AND  SILKERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 

CORN  HUSKER  ROLLS 

Tyer  Rubber  Co.,  Andcver,  Mass. 

CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CORN  TRIMMERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
Morral  Bros.,  Morral,  Ohio. 

Sinclair  Scott  Co.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 
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CORN  WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 


nSH  CANNING  MACHINERY 


Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


FRUIT  CANNING  MACHINERY 


Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


KRAUT  MACHINERY 


Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


MILK  CANNING  MACHINERY 


Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 


PEA  CANNERS'  MACHINERY 


BLANCHERS. 

Ayars  Machine  Co.,  Salem,  N.  I. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CLEANERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

GRADERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Machine  Co.,  Kewaunee,  Wis. 
Scott  Viner  Co.,  Columbus,  Ohio. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

PICKING  TABLES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  III. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

WASHERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Scott  Viner  Co.,  Columbus,  Ohio. 
Sinclair-Scott  Co.,  Baltimore,  Md. 


PINEAPPLE  MACHINERY 


Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


PRESERVERS'  MACHINERY 


CUTTERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  6  Co.,  Inc.,  Baltimore,  Md. 


GRADERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


PICKING  TABLES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


SNIPPERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


TOMATO  CANNING  MACHINERY 


EXHAUSTERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEELING  KNIVES. 

Ayars  Machine  Co.,  Salem,  N.  I. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co,  Inc.,  Baltimore,  Md. 


PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Chisholm-Ryder  Go.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


SCALDERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  I. 
Chisholm-Ryder  Co.,  Niag[ara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


TOMATO  PRODUCTS  &  JUICE  MACHINERY 


COOKING  COILS  ior  Kettles  and  Tanks. 

Chisholm-Ryder  Co.,  Niag[ara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


JUICE  EXTRACTORS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


JUICE  HEATERS. 

Chisholm-Ryder  Co.,  Niag[ara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


STRING  BEAN  MACHINERY 


BLANCHERS 

Ayars  Machine  Co.,  Salem,  N.  J. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


KETTLES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


PULPERS  AND  FINISHERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


GENERAL  FACTORY  SUPPUES 


ADHESIVES. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

BASKETS  (Wood),  Picking. 

Riverside  Manufacturing  Co.,  Murfreesboro,  N.  C. 

BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Canning. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

BOXES,  Corrugated  or  Solid  Fibre. 

Eastern  Box  Company,  Baltimore,  Md. 

CANS,  Tin,  AU  Kinds. 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Crown  Can  Co.,  Baltimore,  Md. 

Heekin  Can  Co.,  Cincinnati,  Ohio. 

National  Can  Co.,  Inc.,  New  York-Baltimore. 

CAN  SEALING  COMPOUND. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

CLEANING  COMPOUNDS,  Cleansers. 

FERTILIZER. 

INSECTICIDES,  Dusts,  Sprays. 

INSURANCE,  Canners. 

Canners'  Exchange,  Lansing  B.  Warner,  Chicago. 

LABELS. 

Gamse  Litho.  Co.,  Baltimore,  Md. 

R.  J.  Kittredge  &  Co.,  Chicago,  Ill. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

United  States  Printing  &  Litho.  Co.,  Cincinnati 

LABORATORIES,  ior  Analyses  ol  Goods,  Etc. 

National  Canners  Assn.,  Washington,  D.  C. 

PASTE,  CANNERS'. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

F.  H.  Langsenkamp  &  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SALT. 

Scientific  Tablet  Co.,  St.  Louis,  Mo. 

SALT  DISPENSERS. 

Scientific  Tablet  Co.,  St.  Louis,  Mo. 

SEASONINGS. 

SEEDS,  Canners',  All  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Northrup,  King  &  Co.,  Minneapolis,  Minn. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 


SEEDS,  PEA  AND  BEAN. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conr;. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Northrup,  King  &  Co.,  Minneapolis,  Minn. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 


SEED,  TOMATO. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Cone. 
D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Northrup,  King  6  Co.,  Minneapolis,  Minn. 

SEED  TREATMENT. 

Bayer-Semesan  Co.,  Wilmington,  Del. 

SUGAR,  DEXTROSE. 

Corn  Products  Sales  Co.,  New  York,  N.  Y. 

TIN  PLATE. 

WAREHOUSING  AND  FINANCING. 
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I  UKl  DZWALCO 
ADHESIVES ''' 


THLYHt  DaiLDi' 


[for  CAHHOSl 


‘Prompt  shipment  of  com- 
jplete  line  of  lap  pastes, 

Lpick-up  gums  and  cements, 
case  sealing  glue. 

A.  K.  ROBINS  &  CO.,  Inc. 

Baltimore 

Serving  the  Eastern  Shore 

Olhcr  warehouse  stocks  conveniently  located  in 
all  canning  areas. 

[DEWEY  &  AI.MY  CHEMICAL  CO. 


ROBINS  Continuous 

SPINACH  BLANCHER 

"Open  top"  continuous  blancher  that 
assures  more  of  the  natural  color  in 
spinach  and  greens  after  blanching. 

No  waste;  no  bruising  or  tearing  of  the 
product.  All  steel,  welded  construction. 
Thoroughly  practical  and  will  give  years 
of  service. 

A.  K.  ROBINS  &  CO.,  INC. 

Caterers  to  Canners 

BALTIMORE,  -  -  MARYLAND 


AYARS  IVEACHIINIE  OO.,  Salem,  New  Jersey 


TOMATO  and  CITRUS 

JUICE  FILLER 


Has  no  air  vent  stems  to  damage  fruit.  Designed  for  high 
speed.  Belt  drive  or  direct  connected.  Fills  absolutely 
accurate.  No  Can  No  Fill.  Rapid  Vedve.  Built  in  three 
sizes;  Eight  Valve,  Twelve  Valve  and  Sixteen  Valve. 


^04 

Fruits,  String  Beans,  Beets,  etc. 


Prices  on  request. 


Used  by  leading  Manufacturers 
for  filling  Tomato  and  Citrus 
Juice,  also 


4^04  lilLuuf, 

Tomato  Pulp  and  Puree,  Clear  Soups  etc. 
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NATIONAL  CAN  CORPORATION 


NEW  YORK  CITY 

BOSTON  .  DETROIT  .  HAMILTON.  OHIO 


EXECUTIVE  OFFICES  •  110  EAST  42nd  STREET 

SalM  OiiicM  and  Plants  •  NEW  YORK  CITY  •  BALTIMORE  •  MASPETH.  N.  Y  •  CHICAGO 


